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liver sausage casings 


PROTECT AND 
GLAMORIZE AT A COST 
THAT MAKES SENSE! 


Unilox printed double-wound saran is the de- 
pendable, sensible casing for your liver sau- 
sage. Here’s why! 

First, saran is unequalled when it comes to 
shelf-life... protects liver sausage flavor, color 
and keeps in moisture...always has that “just 
stuffed” look! 

Secondly, Unilox printed saran gives your 
brand design extra sparkle with bright, true 

rich 
colors that are actually locked between the 

UNION Plastic Filmes COMPANY film plies...can not smear, crack, chip or 

DIVISION OF TRANSPARENT PACKAGE COMPANY rub off! 

3520 SOUTH MORGAN STREET, CHICAGO, ILL., U.S.A. Finally, Unilox saran casings are econom- 
ical to use...low in cost and packed with extra 
selling features for you! 

ae a Ask your Tee-Pak Man for full details. 








Capacities from 75 to 2,000 pounds 
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for EXTRA profit from Increased sales... 





and EXTRA profit from greater Smokehouse Output! 


FIRST...Cure with Flash-Fused 


PRAGUE POWDER® 


Fast and sure are the qualities of this all- 
purpose cure. Fast-dissolving because every 


flash-fused crystal is naturally microscopic 


in size. Sure to develop maximum cured 
color and flavor because every crystal is a 
“fusion” of balanced curing ingredients. 
The only cure made by Griffith’s patented 
process, PRAGUE POWDER 
keeps nitrite and nitrate in 
exact balance until ab- 
sorbed in the meat in your 
a chopper! 














(Made or for use under 
3 U. S. Pat. Nos. 2054623, 
2054624, 2054625, 2054626) 
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SECOND... Stabilize and Flavor with 


REGAL (sions) SEASONINGS 


This successful formula goes to work in the 
chopper !—stabilizing appetizing color that 
invites Mrs. Consumer to try your meats 
...adding that satisfying spicy flavor which 
she remembers when she sees your brand 
in the meat case...and...cutting costly time 
in your smokehouse—to increase output! 
Thus, it can increase profits—two ways! 

REGAL SEASONINGS give you 
the Sodium Ascorbate color 
stabilizer in your choice of an 
ever-uniform formula of 
Griffith's Solublized Season- 
ings, in compliance with B.A.I. 


Memorandum 194. Packed in 
batch-size bags. 





LABORATORIES, INC. 


In Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St., NEWARK 5, 37 Empire St., LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 


Laboratorios Griffith do Brasil, S. A.— Caixa Postal 300 Mogi das Cruzes, Sao Paulo, Brasil 
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Quick or Dead? 


Judging by the accelerated tempo at which 
new developments have been occurring in 
the meat processing industry during the last 
ten years, adaptability is going to be a 
primary requirement for successful packing- 
house management in the next decade. 

Use of injection and other apparatus and 
ingredients for speedier and more stable cur- 
ing; mechanized sausage peeling, slicing and 


packaging; machine skinning of cuts; new 





rendering methods; CO, immobilization of 


hogs; mechanized cattle dressing and skin- 
ning; stabilization of lard, and_ electronic 
smoking, constitute only a few of the devel- 
opments on the operating side. (An even 
greater chasm appears between “old” and 
“new” when it is remembered that air-condi- 
tioned smoking, dry rendering, use of artifi- 
cial casings for sausage and loaves and 
mechanical linking were little known or 
unused 25 years ago.) 

In the field of marketing the industry is 
selling a significantly greater percentage of 
its products in semi-finished, identifiable and 
packaged forms; it has seen one of its outlets 
for inedible fats dwindle and others emerge, 
and it is drawing farther and farther away 
from “good old lard” in moving its pork fats. 

We do not mean to imply that all of the 
developments mentioned in the second para- 
graph will find universal application in the 
field. Their very existence, however, indi- 
cates a surge forward in industry tech- 
niques—perhaps a renaissance in the industry's 
approach to its business. 

In such an atmosphere the evaluation of 
new tools and processes and the discernment 
of new trends—as well as making decisions on 
what to do about them—becomes increasingly 
important from the standpoint of every man- 
agement. In the past many packers have, 
without too great danger, followed a policy 
of “wait and see” with respect to new devel- 
opments. “We'll do it if our competition makes 
us,” has been a common attitude. 

We do not believe that attitude will be 
safe in the years to come. The gap between 
the alert, progressive and adaptable operator 
and merchandiser and his “muddling through” 
competitor will become too wide to permit 
the survival of the latter. 


News and Views 





' 


A Moderate Increase in world hog production in 1955, re- 


sulting in generally lower prices in many producing countries, 
has been predicted by the USDA’s Foreign Agricultural Service. 
Pork supplies in the United Kingdom, the world’s largest im- 
porter, will be very large due to record home output and large 
imports under its bacon contracts with principal supplying 
countries, according to the FAS. The United States will have 
increased competition from the European surplus producers and 
Australia and New Zealand for sales to deficit Caribbean coun- 
tries and other U.S. export markets. The FAS said that larger 
pork supplies from Western Europe will be available for export 
to the U.S. and, even with lower prices in this country, European 
producers will continue to look to the U.S. as one of the better 
markets for their surplus production. 


Free Food Packages from the United States are going to 


help make Christmas a happier time in free nations around the 
world. President Eisenhower has authorized the distribution 
of about 8,000,000 Christmas food packages, to be filled from 
government stocks of surplus farm commodities. About $35,- 
000,000 will be spent on the program, including some $5,000,- 
000 to be spent by the Foreign Operations Administration on 
packaging, preparation and handling costs. Announcement of 
the gift authorization came after the recent FOA purchase of 
4,516,850 Ibs. of canned beef and gravy but it seems likely 
that the 1-Ib. Gans will be included in the Christmas packages. 

The F oreign Operations Administration announced on 
Wednesday of this week that it has authorized $2,280,400 for 
canned beef and gravy for food packages with procurement 
through the USDA. The original FOA purchase goal was 7,727,- 
150 units of 1 lb. each. 


Merchandising Problems and cost control procedures will 


share the spotlight at the annual meeting of NIMPA’s southern 
division on Friday and Saturday, December 3 and 4, at the 
George Washington Hotel, Jacksonville, Fla. The program will 
also include a report by Chris E. Finkbeiner, NIMPA president. 
Finkbeiner has called a meeting of the national board of directors 
to follow the Friday business session. On Saturday, Norman 
W. Brammall, president of Food Management, Inc., will discuss 
the survey on cost control procedures which his firm recently 
prepared for members of the Eastern Meat Packers Association. 


State Meat Inspection in Arizona is a 1955 goal of packers 


who attended the recent WSMPA regional dinner meeting in 
Phoenix. WSMPA members agreed to enlist the help of the live- 
stock industry and consumer groups to obtain a state meat 
inspection law during the 1955 session of the Arizona legis- 
lature. Robert M. Hopper, head of Steakette Frozen Meat Co., 
Phoenix, pointed out the need for replacing local laws which 
lack uniformity. WSMPA members in New Mexico also were 
brought up to date on industry problems at a recent regional 
dinner meeting at Glover Packing Co., Roswell, N.M. 


A New Era of economic expansion apparently is beginning in 


the United States, according to Dr. Arthur F. Burns, chairman 
of the President’s Council of Economic Advisers. In a Detroit 
speech, Burns gave four reasons for believing the country is 
headed for an economic upturn: 1) The late 1953 decline in 
total economic output was small and now has been halted. 2) A 
recovery has been underway in financial and investment markets 
for some months. 3) Employment has been expanding in recent 
weeks. 4) The “expansive stimulus” of newly enacted legislation 
has not as vet been fullv felt. 














RUDNICK TANENBAUM 


PFAELZER POLLACK PETERSEN 
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NATHANSON) BECKER WIDETT 


Industry leaders review progress and plans of association at banquet in the Bismarck. 


Explore Greater Profit Potential 


Speakers tell how to improve buying practices and production control; how to 


sell and promote more effectively to reap a better profit in purveyor market 


OW to improve the profit posi- 
H ton of the independent meat 

purveyor was the central theme 
of the 12th annual meeting of the 
National Association of Hotel and 
Restaurant Meat Purveyors held Octo- 
ber 10 through 13 at Chicago. 

Better administration of the overall 
merchandising effort, closer produc- 
tion control, new refrigeration tech- 
niques, more favorable governmental 
directives in various buying programs, 
the impact of recent judicial interpre- 
tations of labor legislation—these were 
major topics explored in sessions char- 
acterized by earnestness and a free 
exchange of information. 

“One must buy right to sell right,” 
Louis E, Waxman, president, Colonial 
Beef Co., Philadelphia, said in the 
opening remarks of his provocative 
speech describing the buying and sell- 
ing policies of his firm. The manage- 
ment team of the plant, consisting of 
three accountants and one engineer, 
re-examined the whole buying struc- 
ture of the firm within the past three 
years. 

Acquired in 1928, the firm follow- 
ed the usual procedure in buying and 
selling until it decided to disregard 
tradition and start anew. These new 
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LOUIS WAXMAN 
“One must buy right to sell right.” 


policies were formulated in 1950 and 
have since been successfully applied, 
Waxman stated. 


At the outset, Waxman pointed out . 


that he was talking about the firm’s 
purveying operation as distinct from 
its frozen meat fabricating business 
which is performed at a separate plant 
by a different corporate entity. 
Buying only what the firm needs 
from boning specialists is one of the 
main principles in the new policy. 
When a company buys long, there is 


a disproportionate effort devoted to 
selling the long item with the real 
risk of being forced to sell at a loss. 
For the past three years, Colonial has 
not bought a straight car of beef. The 
meats have been purchased on a se- 
lected, cut basis. 

Waxman cited several advantages 
to this policy. First, the element of 
speculation is largely removed as the 
firm does not have three to four cars 
in transit on which a market drop 
can mean a considerable loss. Through 
specialized buying, financing is trans- 
ferred to the seller, eliminating the 
cash outlays needed to meet sight 
drafts. The firm does not take shrink 
normally experienced on car ship- 
ments of beef. 

Buying what it needs in terms of 
cuts, Colonial is able to move meat 
virtually in and out of the plant. The 
firm buys approximately 60 per cent 
of its meats from the local market 
and supplements this by buying where 
the market is long. Shopping by 
phone at other meat centers to locate 
long supplies means being able to 
break out from $1.00 to $1.50 cheaper 
per item bought, Waxman said. 

Furthermore, product is bought on 
delivered cost. There are no hidden 
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PURVEYORS and wives dined sumptiously on a meal prepared and served in the best 
traditions of fine cookery, the entree being prime rib of beef. At right, Hy. Tanenbaum, 
president elect, surveys the scene with obvious approval. 


costs or freight costs. Knowing what 
an item costs delivered, it can be 
priced right for sale. 

The company formerly aged meat 
but found that the dehydration cost 
ran about $1,000 a week, which was 
considered needless as most meats 
reaching the plant are already 8 to 
10 days old. There is no need to stock 
for “prima donnas” who frequently 
do not buy from the house with the 
consequent face up loss. The larger 
and surer market can be serviced with 
meats as purchased, Waxman de- 
clared. 

In its plant operations, the firm 
has found that it pays to hire utility 
men to perform normal handling, 
trucking, etc., in the fabricating room. 
The butcher does cutting and not 
product transporting. 

In assembling orders, the individual 
customer containers are sorted by 
route prior to loading time, so the 


trucks are not needlessly delayed. The 


firm also uses a one-time, snap-it con- 
tainer rather than barrels. While the 





PLAUDITS AND COCKTAILS: At left, Tanenbaum presents plaque 
for outstanding service to Mrs. Elaine Faulkner, secretary, Associated 
Meat Jobbers of Southern California. At right, Bernard Pollack 
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containers cost 25c, management feels 
this is less costly than wasting a truck 
driver’s time collecting used barrels 
and then going through the expense 
of reconditioning them. 

By selling with alternate delivery 
days, the firm practices short selling. 
Waxman said that by shopping 
around the firm generally covers its 
short sales. This is a desirable bus- 
iness, he said, as it involves only the 
transfer of products from one truck 
to another. 

The salesmen are furnished with 
price sheets which list the products 
by cost. The salesman then sells from 
his price rather than a competitor's 
and, at the same time, has a certain 
leeway in pricing. At weekend, the 
salesmen are furnished with analysis 
sheets which show their dollar value 
and tonnage, gross sales, returns and 
net sales. This expense sheet shows 
each salesman the expense directly 
chargeable to him, such as his salary, 
payroll taxes, depreciation on his car, 
selling and telephone expense, cost of 





delivery, entertainment and packag- 
ing cost. This expense is broken down 
into a per pound figure, to guide the 
salesman in his pricing. 

The firm pays a straight salary, not 
wanting the men to worry about 
their commissions. Salesman are fur- 
nished with a new car once every 
two years. Waxman said the company 
takes a personal interest in the sales- 
men, and helps them in legitimate, 
personal financing matters such as the 
purchase of a house. Recently a pen- 
sion program was initiated for salaried 
employes. 

Waxman said that administrative 
overhead is $24,000 per week; con- 
sequently he values his time at a high 
hourly rate. He does not encourage 
customer shopping in the coolers. A 
customer may consume half an hour of 
his time during which period he might 
have contacted 10 or 12 other cus- 
tomers. 

Colonial sells primarily to large ac- 
counts and does not service home 
freezers. Despite the relatively higher 





awards plaque to J. Russell Ives, American Meat Institute, for his 
outstanding market analysis presentations to the purveyors. Center, 
purveyors gather for cocktails before banquet. 














markup, this type of business does not 
yield a commensurate profit, Waxman 
said. Why make a 20 per cent mark- 
up on a $100 sale when, at the same 
time, you can make 10 per cent mark- 
up on a $1,000 sale? he asked. 

In determining the extent of credit 
to be given, the firm checks the po- 
tential of the account. It hardly is in- 
terested in securing a $75 a week 
account through credit extension. 
When it is considered that such a 
buyer’s business may be split several 
ways, the volume does not justify 
extending credit. The firm does not 
sell to saloons or bars and has no 
C.O.D. business. In both cases it 
found the rate of bad debts too high. 

Waxman related that the pressure 
of programming his business does at 
times get critical. When this happens 
he becomes what he termed “a pro- 
fessional bum.” He just leaves the 
office and drifts through the neighbor- 
hood for about an hour. He comes 
back relaxed and ready to merchan- 
dise his products. Anyone can give 
product away, but it takes real drive 
to sell, Waxman concluded. 


EE Slott, office and credit man- 

ager, Stock Yards Packing Co., 
Chicago, emphasized the need for a 
realistic appraisal of selling effort. 

Management should set as its goal 
a profit in every sale. The profit 
should be a net profit. In selling meats 
to customers the actual costs in terms 





LEE SLOTT 
“Make a profit on every sale.” 


of primal cuts and in fabricated meats 
should be known. So-called composite 
figures frequently lead to a loss on a 
sale. The amount of service furnished 
to an account should be judged in 
terms of its profitableness, Slott as- 
serted. 

The nature and extent of delivery 
operations must be justified by the 
profit margin. A delivery should not 
be made unless the order meets some 
predetermined dollar value. A strict 
credit policy not only protects profits, 
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but prevents the conversion of sales- 
men into bill collectors, Slott said. 

Requests by customers for support 
for their advertising and promotional 
efforts should be judged on the overall 
value of the account. The expense of 
long distance collect calls should be 
monitored, lest some customers call 
just to get the quotation and after 
shopping around put in another collect 
call to place the order. Dubious ac- 
counts should be placed on a C.O.D. 
basis. 

Slott decried the practice of sell- 
ing at a loss just to get an account. 
This type of selling only invites re- 
taliation and hurts the economic health 
of the industry. Admittedly, there are 
times when a good account demands 
unprofitable service. While the policy 
of profit in every sale should be tem- 
pered with judgment, it should, none- 
the-less, be the yardstick by which 
management reviews its sales efforts 
and by which it implements correc- 
tive measures, he concluded. 


AYS in which the small town 

purveyor can improve his sales 
position in relation to his customers 
and to the bigger meat packers were 
described by Fred W. Kaiser, jr., 
president, Kaufman-Eastern Packing 
Co., Decatur, Ill. Expansion of the 
sales volume of purveyors can follow 
one of three main avenues: An en- 
largement of the accounts serviced; 
increase in the number of _ items 
handled, and expansion of the sales 
territory. Kaiser said his firm solicited 
the business of all types of food pur- 
veyors in his town, including the small 
hot dog stand operator. In increasing 
the number of items fabricated the 
purveyor should concentrate on items 
that cannot easily. be bought else- 
where and that require refrigeration. 

In expanding its market area, the 
firm extended its sales effort to a 50- 
mile radius. It used jobbers, freezer 
trucks, depots, air express and other 
means of reaching more distant buy- 
ers. However, Kaiser said the effort to 
expand has not been too successful. 
Expansion both in the market area 
serviced and in the number of items 
handled quickly reaches a point of 
diminishing returns. 

The meat purveyor has the best 
chance for logical expansion in con- 
centrating in his own home market 
and selling his services to buyers as a 
meat specialist and as a large coopera- 
tive buyer to the meat packer, Kaiser 
stated. Roughly 25 per cent of a 
restaurant’s food dollar goes for meats, 
vet Kaiser found that his firm was not 
getting anywhere near that amount 
of business. Part of this has resulted 
from the failure of the purveyors to 





FRED KAISER 
“Emphasize your role as a specialist.” 


sell themselves to the restaurant in- 
dustry, Kaiser asserted. 

The meat purveyor must emphasize 
his roll of a specialist, just as the 
pharmaceutical houses use one type 
of salesman to sell patent medicine 
to drug stores and medical specialists 
to sell doctors. Kaiser showed the 
audience a copy of American Restau- 
rant Magazine for August, 1954. In 
this issue of one of the leading maga- 
zines servicing the restaurant trade, 
there were only three meat ads. Only 
one was an advertisement by a meat 
purveyor—by Pfaelzer Brothers, Inc., 
Chicago. It was a 2-page spread on 
portion-ready lamb steaks. 

Kaiser feels the purveying industry 
should sell itself more aggressively to 
its customers, as the meat items served 
by restaurants, clubs, ete., are small 
specialty items best supplied by the 
meat purveyor. The eating public does 
not want regimented meals. 

The buying power and desirability 
of purveyor accounts should be sold 
to meat packers, Kaiser said. The 
restaurant never can help the meat 
packers move distress merchandise. 
Furthermore, there is every economic 
reason for a small town purveyor to 
act as a jobber of fabricated frozen 
meat specialties as a supplement to 
his line. The small purveyor must pre- 
pare these fabricated frozen items in 
the costly, small-lot, hand operation 
and, to merchandise them, enter the 
trucking business. The jobbing of 
frozen meat specialties along with his 
main line of fabricated frozen meat 
products would permit the purveyor 
to sell his specialized service, both 
in meat fabrication know-how and 
deliveries to local accounts. 


HE growth and expansion of a 

business depends upon a good 
management team, stated Samuel S. 
Stein, president, Grill Meats, Inc., 
Sandusky, Ohio. There is a limit to 
the amount of routine detail an exec- 
utive can perform during a day. To 
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SAM STEIN 
“Put trust in management team.” 


have a good management team which 
translates the firm’s policy to the em- 
ployes, the executives should have the 
confidence and trust of the owners 
and officials. They should be able to 
participate in the forming of decisions, 
or at least be given the opportunity 
of stating their views. If not, they 
soon will feel they are but messengers 
between owners and employes. 

Stein said his firm has found that 
a job manual which spells out the 
area of responsibility for the various 
executives has helped immensely in 
building cooperation and efficiency. In 
a like manner, all executives are per- 
mitted to make decisions, as it is only 
through doing that they can learn to 
perform their functions well. 

In sales the key to success is train- 
ing, Stein said. His firm has found 
that men with no meat experience 
and small volume selling experience 
can be trained into the best salesmen. 
All salesmen take a yearly three-day 
refresher course in sales. A salesman 
often will feel that a buyer’s friend- 
ship toward him assures him of the 
maximum potential from the cus- 
tomer. He will fail to ask for more. 

Stein also said his firm does not 
honor any entertainment expense, as it 
does not believe in buying business 
with gratuities. 


OME of the developments in labor 

legislation, as set forth by the Na- 
tional Labor Relations Board and in- 
terpreted by the federal courts in 
litigation, formed the subject presen- 
tation of Harold Widett, Widett & 
Kruger, Boston, and general counsel, 
NAHRMP. 

He believes the most significant de- 
cision within the last year was the 
NLRB ruling on July 26, 1954, in the 
Buffalo Linen Supply Co. case in 
which the Board held that a tem- 
porary lockout of employes by the re- 
maining members of an employer 
bargaining association was legally 
justifiable. The Board held the strike 
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against one member of an employer 
association carried with it an implied 
threat of strike against the other mem- 
bers who then had the right to exer- 
cise a temporary lockout to protect 
their business, 

While the right of lockout has had 
a checkered career in litigation, the 
current decision is in line with the 
ruling given by the United States 
Court of Appeals at San Francisco 
which on June 23, 1953, reversed a 
Board ruling and held in the Davis 
Furniture Co. case that the temporary 
lockout by an association of employers 
after one member was struck was not 
illegal. The court pointed out that 
the strike against one member of the 
employer association was the begin- 
ning of a whip-saw process against 
one after another of the employers in 
the group. 

The new ruling to which a vigor- 
ous dissent was made by Board mem- 
ber Murdock allows the employers to 
bargain with unions with their com- 
bined association strength. 

In the Blue Flash Express case, 
decided on July 30, 1954, the Board 
held the questioning of the individual 





HAROLD WIDETT 
Some significant decisions. 


employe in the office of the employer 
as to his union affiliation, if any, was 
not by itself an unfair labor question. 
The employer contended he was try- 
ing to determine validity of union 
membership as claimed by the union. 

However, Widett pointed out that 
the right of questioning employes will 
be decided in the light of all the 
circumstances within the specific case 
and no employer should assume this 
step without prior legal counseling. 

In its captive audience decisions, 
the Board held in the Livingston Shirt 
Corp. case that an employer who 
makes an anti-union speech on com- 
pany time and property may lawfully 
deny the union an equal opportunity 
to reply under the same conditions, 
except where the employer has a rule 
prohibiting union access to company 


premises during non-working as well 
as working hours. 

The Board has further ruled that 
any anti-union speech by the employer 
made within 24 hours of a Board 
held election for purpose of union cer- 
tification is an unfair labor practice. 

Widett pointed out that this de- 
cision has been challenged and un- 
doubtedly will go to the United States 
Supreme Court for final clarification. 

In the F. W. Woolworth Co. case 
the United States Court of Appeals at 
Cincinnati, in a split decision, affirmed 
the right of the employer to address 
employes on company time and prop- 
erty and to deny the right of the 
union to have the same privilege either 
during or after working hours. Judge 
Allen of this court affirmed that the 
free speech amendment to the Taft- 
Hartley Act, as contained in Section 
8(c), gave the employer the right to 
address the employes regardless of the 
rule prohibiting the union from solicit- 
ing employes on company property 
during or after working hours. The 
judge pointed out that the union hall 
was located only half a block from 
the store and that the employes, left 
the store by one entrance and were 
easily available for contact. However, 
Widett repeated that the final word 
on the captive audience doctrine has 
not been heard. 

On June 30, 1954, the Board an- 
nounced seven changes in its basic 
jurisdictional policy which have sub- 
stantially cut down the number and 
types of industries the Board con- 
siders under its jurisdiction. Widett 
reported that the results of this ruling 
created the probability of a legal no- 
man’s-land of labor jurisdiction. It is 
felt by some lawyers that until the 
Board and states come to some agree- 
ment, the states may not be able to 
exercise jurisdiction in some industry 
disputes. However, the net result of 
the Board stand is that many indus- 
tries now come under state jurisdic- 
tion. Many states now have right-to- 
work legislation against which the 
unions protest vigorously, 

In concluding, Widett said the 
UPWA-CIO-Wilson & Co., Inc., agree- 
ment had detracted from the attrac- 
tiveness of long term contracts. ( Edi- 
tor’s note: since Widett’s remarks were 
made, the Supreme Court has declined 
to review the findings of the United 
States Court of Appeals at St. Louis.) 

In 1948 three CIO locals struck 
against the Wilson plants in Iowa and 
Minnesota after the expiration of the 
60-day notice provided in the contract 
which permitted reopening and the 
right to strike. It was a bitter and 
violent strike in which the National 
Guard was called out to protect com- 
pany property. After the strike the 
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APPARENTLY pleased with the purveyor 
sessions are: top, P. H. Petersen, Petersen- 
Owens, Inc., New York City, and Ellard 
Pfaelzer, Pfaelzer Bros., Inc., Chicago. Cen- 
ter, H. F. Martin, Martin's Grill Meats, East 
Gadsden, Ala., and M. Butler, Southeastern 
Meat Co., Inc., Atlanta, Ga. Bottom, Harry 
Rudnick, and Charles Musser, Wilson & Co. 


company refused to rehire certain em- 
ployes represented by the CIO. After 
a long delay, the Board ordered the 
company to rehire the employes. 

The Company appealed the de- 
cision to the court at St. Louis which 
held the union had no right to strike 
during the life of the contract, in 
spite of the provisions therein. The 
court based its decision on a literal 
interpretation of Section 8(d) of the 
Taft-Hartley Act. 

In the Lion Oil Co. case handed 
down on August 5, 1954, the majority 
of the Board held that not only is the 
strike unlawful during the life of the 
contract but also until the expiration 
of the reopening date. 

Widett pointed out that labor legis- 
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lation is still being written and liti- 
gated and business should proceed 
only with competent legal counsel. 


N reviewing the livestock and meat 

supply situation for 1955, J. Rus- 
sell Ives, associate director, depart- 
ment of marketing, American Meat 
Institute, traced the factors affecting 
these supplies with the aid of a special 
brochure having a number of tables 
and graphs. In general he told the 
meat purveyors that supply and meat 
consumption figures for 1955 would 
remain about the same as in 1954. 
While a slight increase in veal and 
pork production and per capita con- 
sumption is expected, this will be 
offset, to a large measure by a cor- 
responding drop in beef production. 

Ives noted that three factors might 
materially alter these figures. The first 
is the drought situation. At the time 
of the meeting some 724 counties in 
15 states were suffering from extreme 
drought. If this situation should con- 
tinue or expand, Ives believes there 
might be an increase in the number 
of cattle marketed for slaughter. What 
the government might elect to do 
with the feed grain it holds in stor- 
age, which is about two-thirds of the 
total grain in storage, can be a factor 
influencing producer decisions. Sim- 
ilarly, the government decision to 
support wool prices at 110 per cent 
of parity might indicate an increase 
in lamb and mutton production as 
roughly one-third of a sheep pro- 
ducer’s income comes from wool. 


N reviewing the various methods 

used to preserve meat, Dr. D. M. 
Doty, assistant director, American 
Meat Institute Foundation, Chicago, 
said considerable progress had been 
made in the freeze-drying technique 
of meat dehydration. Studies made at 
AMIF, he said, have indicated meats 
not heated above 120° in the freeze- 
drying technique can be reconstituted 
quickly upon placement in water. 
However, these meats have a limited 
storage life. At 100°F., unfavorable 
flavors developed more rapidly than 
at minus 20°F. or 70°F. 

In a like manner the amount of 
moisture within the dehydrated prod- 
uct affected its keeping quality. 

Meats with a moisture of 2 per cent 
stored better than those with 8 per 
cent moisture under like temperatures. 
While freezing at low temperatures, 
—20°F., will keep meats from micro- 
organism spoilage, flavor changes do 
occur which limit the practical storage 
of meats to a four to 12 month period, 
depending on temperature, wrapping 
material etc., Dr. Doty said. 

While L. J. Pircon and his associates 





DR. DOTY 
Cold sterilization faces many hurdles. 


at the AMIF have sterilized meat in 
a matter of minutes by using diather- 
mal techniques which in no way im- 
paired the flavor or texture of the 
meat product, the problem of trans- 
ferring the sterile meat to a suitable 
container under aseptic conditions 
still has to be solved, according to Dr. 
Doty. Either that or a new container 
that is non-conductive must be de- 
veloped to make this method practical, 
he stated. 

In reviewing cold sterilization tech- 
niques, Dr. Doty pointed out that to 
date they are both costly and rela- 
tively limited in their penetration. 
They hold a promise of surface sterili- 
zation in conjunction with refrigera- 
tion, but they are far from being a 
practical means of preserving foods. 
While beta ray machines are available 
in models which can produce up to 
5,000,000 electron volts, they are only 
capable, with a two side exposure, of 
sterilizing meat to a thickness of ap- 
proximately one inch. Gamma rays 
could be produced by the same units 
which would penetrate much further, 
but their power cost is prohibitive as 
these rays represent only 5 per cent 
of the power input. 

The possibilities of using gross fis- 
sion materials from the Atomic En- 
ergy Commission are being explored 
at the AMIF and other research cen- 
ters. However, here too there are 
real problems. The fission materials 
have to be transported in containers 
having lead walls three feet thick and 
they continue to emit their radioactive 
energies whether in use or not. Radio- 
active cobalt, for example, loses over 
50 per cent of its effectiveness in a five 
year period. 

Furthermore, while several million 
dosage units are needed to kill micro- 
organisms responsible for spoilage, 
several thousand are lethal to human 
beings. Finally the usage of radio- 
active media for sterilization does 
change the flavor and color of the 
meat product to a level that is unat- 
tractive to the consumer. Dr. Doty 
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said much more research work will 
have to be done before cold sterili- 
zation becomes a commercial preser- 
vation tool. 

When asked about the utility of 
ultra violet lamps, Dr. Doty said 
these are effective in controlling bac- 
teria within the air but they will not 
control product bacteria within crev- 
ices and cracks. They reduce the air 
bacterial population and thus, indi- 
rectly, achieve some degree of con- 
trol. 


EFORE building any refrigerated 
room, the meat purveyor should 
secure the services of a reputable re- 
frigeration engineer and his architect, 
William W. Morgan, president, Arctic 
Engineering Corp., Chicago, empha- 
sized in his opening remarks. 
In his 36 years of experience he 
has noted that the most common 
mistake made in the building of re- 





WILLIAM MORGAN 
“Allow plenty of head room.” 


frigerated rooms is the failure to allow 
sufficient head room. A plenum or 
mixing chamber permits the location 
of cooling units above the meats, an 
area in which the dry, cold air from 
the refrigeration units is mixed with 
the upcoming room air. This proce- 
dure lessens dehydration materially. 
The refrigeration equipment installed 
should be able to handle the refrigera- 
tion load within a 15-hour period, he 
said, permitting the equipment to cy- 
cle within a 24-hour period, again 
lessening dehydration, since in the off 
cycle the defrosting adds humidity to 
the room. 

Morgan stated that he recommends 
the ceiling type units which conserve 
floor space. He recommended com- 
pressors of the medium-speed, verti- 
cal, single-acting, enclosed type. 

He then showed slides of installa- 
tions he had made, mainly in the Stock 
Yards Packing Co., Chicago. 

In the steak freezer room are semi- 
automatic strip heaters which electri- 
cally defrost the coils in this minus 
25°F freezer in a matter of minutes. 
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DIRECTORS of the association are, seated: Leo A. Kelley, Ralph E. Westerfeld, Clarence 
Becker, Hy. J. Tanenbaum, Fredrick W. McKee, Earl Widett, and Albert May. Standing: 
Reggie Jensen, Howard Hess, Marvin Cooper, Ralph Cook, J. Lawrence Cain, Al. Nathanson, 
Samuel Stein, Don Williams, and Harry Rudnick. 


In the large, 71x61x16-ft. main 
holding and sales cooler, the humidity 
is controlled with a humidistat which 
operates through an electric contactor 
to the strip heaters which are on 
until the desired level of humidity is 
reached. This feature prevents sliming 
during the low refrigeration demand 
months of the winter when the hu- 
midity may rise beyond the desired 
level. 

In the aging room the humidity is 
controlled at 85 to 87 per cent and 
temperature at 33.5°F. Morgan said 
that meats aged in this room three to 
five weeks have no mold and only re- 
quired a very thin facing to be ready 
for the market. Bacteria is controlled 
with Gebhardt refrigeration units. 

In the Howe booster compressor 
used for the freezer, the manufacturer, 
in cooperation with Stanley Katz, vice 
president, production, Stock Yard 
Packing Co., designed a two-speed 
unit which cuts in at high speed when 
meats are introduced into the freezer 
for freezing and then cuts back to low 
speed when it has only the leakage 
and heat loss to replace. 

When asked as to the procedure in 
defrosting multiple refrigeration units 
in a cooler, Morgan replied that they 
should all be defrosted at once. To 
do otherwse would only transfer the 
load from one bank of units to the 
operative units, defeating part of the 


whole defrosting cycle, namely the ad- , 


dition of humidity into the room and 
the lessening of refrigeration machine 
load. 


T a luncheon meeting, Paul A. 
Spitler, president, DeBragga and 
Spitler Inc., New York City, told the 
audience the art of the chef is being 
lost. Too much emphasis on mechan- 


ical mass type of feeding will event- 
tually hurt the meat purveyor, he 
noted. 

Until culinary art is again revived, 
the American public will not enjoy 
good eating, as known in the past. 
He pointed out that the American 
team competing in a chef contest in 
Europe, with cookery representatives 
from 16 nations, placed second. This 
team, financed by private funds to a 
cost of $7,000 to $8,000 a member, 
carried with it four tons of American 
foods. 

He noted that the Culinary Insti- 
tute of America, New Haven, Conn., 
currently is training 230 first-year and 
65 second-year students in the science 
of chefery. This school should be sup- 
ported by members of the meat in- 
dustry, he said. Spitler also noted that 
recent legislation to get a professional 
classification for chefs is a step in the 
right direction. 

At the shirt sleeve conference con- 
ducted by Clarence Becker, Becker 
Meat & Provision Co., Milwaukee, 
Wis., a number of mutual problems 
were aired. It was the consensus of 
the members that future government 
surplus liquidation i agi should 
permit participation by the meat pur- 
veyor. 

It was pointed out that only the 
Southern California group was able 
to participate in the recent govern- 
ment beef buying program for school 
lunches. 

At the closing banquet the Asso- 
ciation presented a gift to Fredrick 
W. McKee, retiring chairman of the 
board, and plaques of recognition to 
Bernard Pollack, newly elected chair- 
man of the board and to Mrs. Elaine 
Faulkner, secretary, Associated Meat 
Jobbers of Southern California. 
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PHOTO SHOWS FREEZER, cooler and boning part of plant and passageway connecting with killing floor. 


Down to the Sea—on Conveyors 


Built on a hill, Mexican plant utilizes gravity, conveyors to 


supply its by-product setup and seaside freezer warehouse 


RAVITY was employed ingen- 

iously and high costs of con- 

struction on rocky land were 
avoided in building a three-bed cattle 
slaughtering plant in Guaymas, a sea- 
port on the Gulf of California in 
Sonora, Mexico. 

Frigorifica de Guaymas came into 
existence about seven years ago and 
in its initial stage the project consisted 
of a freezer warehouse to hold, for 
transoceanic shipment, beef that was 
slaughtered at an associated plant in 
Cananea, Sonora, Mexico. Cattle were 
killed and chilled at Cananea and then 
shipped in quarters via railroad to the 
freezer plant at Guaymas. 

The original freezer has capacity 
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for approximately two shiploads of 
frozen carcass beef, the freezer being 
approximately 160 x 160 ft. with a 
16-ft. ceiling and with a railroad spur 
serving the warehouse. A unique fea- 
ture of this freezer plant was that it 
was located about one-half mile from 
the bay itself, and in order to expedite 
shipment of the frozen meat, a Link- 
Belt Co. flat belt conveyor was in- 
stalled to carry the frozen quarters 
down an incline, through a tunnel 
under the railroad tracks and out onto 
a pier where the meat was discharged 
into LST boats for lightering to ocean- 
going ships. 

After operating under the original 
setup for several seasons, it was de- 


cided that it would be more advan- 
tageous to slaughter cattle at Guaymas 
rather than to transport the chilled 
quarters from Cananea. At this stage 
the Carpenter-Hetzler Co. of Los 
Angeles was called in to design the 
slaughtering and by-product process- 
ing facilities. After a survey was made 
of the land it was decided that the 
killing floor would be located on a 
knoll just north of the existing freezer. 

The reason for placing the plant 
in this location was to use gravity for 
product movement wherever possible 
and also to eliminate the need for 
extensive excavations for footings for 
the killing floor. This particular plot 
of ground is, actually, just one big 





























ts caoiaete  t, 












_. KILL FLOOR LEVEL 





APPROXIMATE GRADE 


us 
— cat TLE CHUTE FROM CORRALS TO HOLDING PEN 


105 
ow S_——._ APPROX LEVEL EXISTING FREEZER 





100 NO LEVEL AT END OF SPUR 
%100 _— GROU Uv 


ELEVATION SHOWS rocky knoll on which killing plant is built and its connection with coolers and freezers. 
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BEEF KILLING FLOOR looking toward the viscera separation area. 


rock and in leveling the area required 
for the original freezer plant, it was 
necessary to carry on extensive and 
expensive blasting operations. Utiliza- 
tion of the knoll where the killing 
plant is located required little or no 
blasting and permitted movement of 
the dressed carcasses down a ramp to 
the coolers, as well as gravity flow 
of inedible material to the rendering 
department. (The drawing on page 14 
shows the ground elevation and the 
passageway connecting the killing 
floor and coolers.) 

The plant was designed for three 
beds, employing the single rail sys- 
tem, and production at one stage 
reached 550 head per day. The ren- 
dering department is located west of 
the killing floor and the two melters 
and blood dryer are fed by means of 
blow lines that actually run downhill 
to the installation. A hide cellar is 
located next to the rendering unit and 
both are served by a spur line from 
the railroad. 

In adding the killing operation, a 
500-head capacity hot box was in- 
stalled adjacent to the freezer build- 
ing; two of the freezer rooms were 
converted into holding coolers. A 
boning room was also added to the 





COOLER WHERE the carcasses are broken down and boned out. 
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BEEF HOLDING COOLER converted from one of the freezer rooms. 





RENDERING ROOM from back with two melters and blood: dryer. 
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ed ‘and attractive. See Page 28. ; 
WHEELS AND CASTERS for meat trucks. 
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WASHINGTON 5 _ — D. C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
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HOLLENBACH’S “314” LINE 


will boost your overall sales ... 
increase your profits! 
@ THUERINGER CERVELAT 
@ B.C. SALAMI 
@ GOTEBERG CERVELAT 


Three generations of sausage manufacturing experience 
and reputation can help you hurdle today's sales ob- 
stacles! The famous "314" line is ready to go to work 
for you . . . provide real sales leadership for your entire 
line! 
The ''314°' line includes the ‘‘orig- 
inal'’ Theuringer Cervelat, B.C. Sa. 
lami, Goteberg Cervelat, aoe 
lar Pepperotie, Genoa, Capocolilo, 
Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 


2653 OGDEN AVENUE e 


CHAS. 


HOLLENBACH 


Inc. 





LAwndale 1-2500 ¢ CHICAGO &, ILLINOIS 
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KNOCKING PEN and bleeding area. 


freezer for boning carcasses and pack- 
aging meat for shipment to the United 
States. Such beef is shipped by truck 
to Nogales and thence to American 
plants. 

Structural engineering was done by 
M. J. Gabrielson. Equipment for the 
killing floor, coolers and boning room 
was furnished by Carpenter-Hetzler, 
and the hasher-washer, two 12,000-lb. 
cookers, a 12,000-Ib. blood dryer and 
other rendering equipment was sup- 
plied by The Dupps Company. Re- 
frigeration machinery was installed by 
Baker Ice Machine Co. of Los Angeles. 

Two 150-hp., 150-psi. package boil- 
ers were furnished by the Cleaver- 
Brooks Co., Milwaukee. The boilers 
are of four-pass construction, fully 
automatic in operation and employ a 
simple rotary burner capable of using 
heavy No. 6 or Bunker C oil. Two 
50,000-liter tanks are used for oil stor- 
age. A 50 per cent condensate re- 
covery is achieved from the steam dis- 
tribution system. 





a 


TWO PACKAGE boilers furnish steam. 





Oleo Tax Repeal Urged 


Repeal of Utah’s state oleomarga- 
rine tax, with oleo subjected instead 
to the 2 per cent state sales tax 
charged on other groceries, was rec- 
ommended by the Utah State Tax 
Commission, Salt Lake City, in its 
biennial report. 
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Texas Beef Week to Kick 
Off Continuing Promotion 


The newly organized Texas Beef 
Council, Fort Worth, is off to a fast 
start with its promotion of “Beef Week 
in Texas,” a statewide effort to focus 
attention on the wide variety and nu- 
tritional values of economy beef cuts. 

Following Governor Allan Shivers’ 
proclamation of November 8-14 as 
Beef Week in Texas, the Council’s 
president, Roy Parks, issued invita- 
tions to cattlemen and community 
leaders throughout the state to attend 
the first major event sponsored by the 
Beef Council, which represents all seg- 
ments of the cattle industry. Plans 
have been made to entertain 600 at 
an “Economy Beef Supper,” to be 
staged Thursday, November 4, at the 
Cattle Exhibit Building in Fort Worth. 
Many other events also will take place 
throughout the state during Beef 
Week. 

John Ben Shepperd, Texas attorney 
general, will be the principal speaker 
at the beef supper and many 
prominent industry leaders will be on 
hand to launch officially the Council’s 
long-range program. 


Eat Beef Daily: Governor 


The governor's proclamation set the 
theme for the special occasion: “In 
recognition of cattle as Texas’ oldest 
and greatest industry, the cattleman 
as the pioneer of Texas history and a 
leader of Texas’ future, and beef as 
Texas’ historic basic food, I urge all 
citizens to eat beef once every day.” 

Emphasis is being placed on co- 
operative promotion with the Texas 
Retail Grocers Association, the Texas 
Restaurant Association and_ several 
Texas chain store groups. The back- 
bone of the program to reach Mrs. 
Average Texan is the distribution of 
1,000,000 special economy beef recipe 
folders, developed by the Council 
especially for the week. Through the 
Texas Restaurant Association thou- 
sands of tent cards and menu clips 
also have been distributed signaling 
Beef Week entrees. 

“Our program is to be sustaining 
and continuing the year round,” Parks 
said. “We hope to gain some momen- 
tum with Beef Week, and then settle 
down to a steady educational job of 
widening appreciation of the nutrition 
and attraction of the economy beef 
cuts. 

“The per capita consumption of beef 
in the United States last year was only 
76 lbs., compared to 248 Ibs. in 
Argentina, 275 Ibs. in Uruguay, and 
170 Ibs. in Australia. Texas is the 
nation’s largest cattle-producing state 
and we hope to make it the largest 
beef-eating state.” 
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The new Vilter Polarflake unit brings 
you a popular kind of ice—to be made 
in your plant, as you need it—at 
costs far below purchased ice. Sup- 
plementing the famous Vilter Pakice, 
Polarflakes are cold, crisp flakes, or 
chips of ice. Easy to handle, they pack 
around the product, yet will not arch 
as the ice melts. You can buy the 
compact 3-to-5 ton Polarflake ma- 
chine with a compressor, or you can 
use existing refrigeration equipment 
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during off-peak periods. Polarflake ice can be stored in any type of suit- 
able bin until it is needed. Views above and at the right show the new 


Polarflake machine and Polarflake ice. 


Polarflake will help these industries—and more 


FISHING 


Polarflakes expose maxi- 
mum chilling area to the 
fish, chill quickly, won’t 
bruise or puncture the fish. 
These crisp flakes shake 
down and blanket the fish. 





DAIRY 


Polarflakes’ ‘“‘shingle 
shape” fills in around 
cartons or bottles read- 
ily, reduces air infiltra- 
tion. They won’t arch up 
over the containers. 





POULTRY 


Polarflakes filter around 
birds, surrounding them 
completely. Preserve ap- 
pearance, and won’t dam- 
age skin. Poultry is kept 








clean and fresh. 


MEAT 


Polarflakes are ideal for 
icing hearts, livers, and 
other parts. Clean as the 
water they are made 
from, Polarflakes are per- 
fect in meat grinders. 





Write today for further information on the new Polarflake Unit 








ZL’ REFRIGERATION and AIR CONDITIONING 
THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 


Your nearby Vilter representative or 
distributor will be glad to show you 


' how you can benefit—and save— 


with Polarflake. 





Air Units ¢ Ammonia & Freon Compressors e Booster Compressors ¢ Baudelot 
Coolers « Water and Brine Coolers © Blast Freezers e Evaporative & Shell & Tube 
Condensers © Pipe Coils ¢ Valves & Fittings » Pakice and Polarflake Ice Machines 











Marketing Prospects for Fats and Oils 
To Be Focus of Renderers Convention 


The market outlook for U.S. fats 
and oils at home and abroad will be 
discussed by a number of govern- 
ment and private research experts 
during the 21st anniversary conven- 
tion of the National Renderers As- 
sociation November 17-19 at the Jung 
Hotel, New Orleans. 

Among speakers announced in the 
preliminary schedule of events is 

W. J. Stedman of the Foreign 
Agriculture Service, who has just 
returned to this country from a 
two-month marketing survey of Euro- 
pean consuming areas. Stedman will 
discuss the export outlook during 
the opening session at 2 p.m. Thurs- 
day, November 18. 

Dr. Leonard Silbert, Eastern Utili- 
zation Research Branch, Philadelphia, 
who is senior fellow of the NRA tal- 
low and grease research project, also 
will give a brief report on the pro- 
ject at the opening session. 

On the lighter side is the pro- 
gram set for 6 p.m. Thursday, which 
will include a reception, dinner and 
entertainment. 

At the Friday business session, 
beginning at 10 a.m., E. Scott Pat- 
tison of the fatty acid division, Soap 
Association, New York City, will 
speak on “Animal Fatty Acids — To- 
day and Tomorrow.” R. W. Walsh of 
the Agriculture Marketing Service, 
Washington, D. C., also will discuss 
current and prospective activities of 
this agency to develop new markets 
and expand present outlets for fats 
and _ oils. 

Luncheon speaker at 12:30 p.m. 
Friday will be Clayton Rand, editor 
of the Dixie Guide, Gulfport, Miss 

Latest developments in the use of 
animal fats in feeds will be reviewed 
by Dr. O. H. M. Wilder, American 
Meat Institute Foundation, at the 
Friday afternoon business session be- 
ginning at 2:30. On the same _ pro- 
gram, A. E. Hayes, Moorman Manu- 





MIB Sets New Overtime 
Inspection Rate at $3.80 


Effective November 7, the charge 
for overtime federal meat inspection 
service will be at the rate of $3.80 
an hour, according to MIB Memoran- 
dum No. 208, dated October 11. 

The new charge is to cover the sub- 
stantial increase in the rate of over- 
time compensation for meat inspection 
employes resulting from the govern- 
ment employes’ fringe benefit law ap- 
proved September 1, C. H. Pals, act- 
ing MIB chief, explained. 
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facturing Co., Quincy, IIl., will dis 
cuss “The Need for Quality Control 
in Meat Scraps.” 

The annual meeting will adjourn 
officially after the installation of of- 
ficers Friday afternoon. For those 
who wish to see more of New Or- 
leans, however, a breakfast and tour 
of the harbor area on the New Or- 
leans Dock board yacht, “Good 
Neighbor,” has been arranged for 
9 a.m. on Saturday. 

Two meetings will be held on 
Wednesday, November 17, the day 
before the national meeting opens. 
The Southeastern Regional Render- 
ers Association has set its annual 
meeting for 8:30 a.m. Wednesday, 
also in the Jung Hotel, and the 
board of directors of the national as- 
sociation will meet there at 2:30 
p.m. Wednesday. 





Vendors to Pay Instead of 
VA for Specification Exam 


Costs involved in __ specification 
examination of product for the Vet- 
erans Administration will be charged 
to vendors rather than the Veterans 
Administration, starting November 1, 
1954, according to MIB Memorandum 
No. 209, dated October 13, 1954. 
Except for grading, this examination 
will be made by the Meat Inspection 
Branch. 

The memorandum reads: 

“Invitations for bids in connection 
with the purchase of meat and meat 
food product opened on and _ after 
November 1, 1954, by the Veterans 
Administration will provide for the 
cost of the specification examination 
service to be charged against the ven- 
dor rather than the Veterans Admin- 
istration as has heretofore been the 
case. This means that the charge for 
specification examination made by our 
personnel of meat and meat food pro- 
ducts prepared in federally inspected 
establishments will be made against 
the vendor. 

“With the exception of the grading 
work mentioned in the next paragraph, 
beginning November 1, all specifica- 
tion examination of meat and meat 
food product for the Veterans Admin- 
istration in federally inspected estab- 
lishments will be made by personnel 
of the Meat Inspection Branch. 

“The Meat Grading Section of the 
Standardization and Grading Branch, 
Agriculture Marketing Service of this 
Department, will continue to officiallv 
grade carcasses of cattle, calves, and 
sheep upon vendor's request and bill 


the vendor direct for this service. 

“In a few instances personnel of this 
Branch are examining for specifica- 
tion and/or contract compliance com- 
modities other than meat, meat food 
products and meat by-products. This 
is brought about by the absence in 
certain localities of personnel of the 
Commodity Divisions of Agriculture 
Marketing Service of this Department 
that would ordinarily do this work. 
These instructions do not in any way 
change such existing conditions except 
that the charge for the service will be 
against the vendor rather than against 
the Veterans Administration. 

“Charges for the service should be 
made against the vendor or contractor 
on Form T-96. If service on an over- 
time basis is involved and there is 
reimbursable meat inspection overtime 
against the same vendor, then there 
should be two Forms T-96, one show- 
ing the charge for the specification 
examination service and the other the 
reimbursable overtime on account of 
the meat inspection work at the estab- 
lishment. In other words, we do not 
want so-called meat inspection over- 
time on the same Form T-96 as 
charges against the vendor under the 
Agriculture Marketing Act of 1946 for 
specification examination of product 
for the Veterans Administration. Speci- 
fication examination service performed 
under conditions outlined should be 
noted under ‘Remarks’ on Form T-96, 
as ‘Service furnished under Agricul- 
ture Marketing Act of 1946’. 

“MI 416-2 should be prepared in 
duplicate, the original going to Wash- 
ington and the copy for station file. 
This amends 22.10(e) of the Manual 
of Inspection Procedures.” 


California Beef Council 
Outlines Promotion Steps 


A seven-point program to further 
the development of a strong state 
beef promotion program and of a 
regional and national program was 
adopted by the executive committee 
of the California Beef Industry Coun- 
cil at a recent meeting in San Fran- 
cisco. 

The goals are: 1) Secure the ser- 
vices of a man to devote full time 
to the beef promotion program; 2) 
Secure pledges for funds to main- 
tain the Council during the initial 
steps of the expanded program; 3) 
Perfect the Council program; 4) De- 
velop the county beef promotion 
committees by helping them work 
out specific steps in the program; 
5) Perfect the techniques and meth- 
ods of collecting promotion funds; 
6)Develop regional participation in 
the program, and 7) Work toward 
a national beef promotion program. 
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Order from your distributor or write 
International Salt Co., Inc., Scranton 2, Pa. 
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Stedman equipment has enjoyed an enviable 
























; 3) reputation in the Meat Packing and Rendering ' 

De- Industries for well over 50 years. Builders of 

ytion Swing Hammer Grinders, Cage Disintegrators, 

vork Vibrating Screens, Crushers, Hashers — also com- 

ram: plete self-contained Crushing, Grinding, and 
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nds: Builders of Dependable Machinery Since 1834 

— STEDMAN FOUNDRY & MACHINE COMPANY INC. 
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Louisville Method 


In our lab, small Louisville Dryers solve big drying 
problems for customers 


Here’s where Louisville Dryer performance is proved before you 
buy. In our East Chicago pilot plant, pilot dryers duplicate on a 
small scale the exact conditions of any drying process. From their 
operation, our drying specialists get the answers to questions like 
these: What size should it be? Which dryer type is best? What 
special design features will improve operation? What experience 
from our thousands of installations can best be applied to this 
problem? 

Advance testing in our pilot plant is just one of the steps we 
take to make sure every Louisville customer gets more than satis- 
factory resuits. From initial surveys by drying engineers to 
follow-up checks after installation, Louisville insures maximum 
performance from your dryers. Why not take advantage of these OF 
facilities? A Louisville engineer will be glad to look over your 
drying operation. There’s no obligation... and the savings that Ber 
may result are all yours. an 




















LOUISVILLE DRYING 
MACHINERY UNIT 


over 50 years of creative 
drying engineering 


GENERAL AMERICAN 
TRANSPORTATION CORPORATION 


Dryer Sales Offices: 139 South Fourth Street, Louisville 2, Kentucky 
General Offices: 135 South LaSalle Street, Chicago 90, Illinois 
In Canada: Canadian Locomotive Company, Ltd., Kingston, Ontario 
OFFICES IN ALL PRINCIPAL CITIES 
Other General American Equipment: Turbo-Mixers ¢ Dewaterers 
Towers ¢ Tanks ¢ Pressure Vessels 








For dependability see General American—creative engineering, design, construction, installation 
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OFFICIALLY DEDICATING expanded In- 
ternational Amphitheatre at Chicago Stock 
Yards, Secretary of Agriculture Ezra Taft 
Benson addresses crowd of livestock men 
and farmers. Also on platform are (I. to r.): 
William Wood Prince, president of Chicago 
Union Stock Yards; W. A. Wentworth, presi- 
dent, International Dairy Show; Thomas E. 
Wilson, retired board chairman, Wilson & 
Co., Inc., and Mayor Martin Kennelly of 
Chicago. 








NEW SEPARATE operation to supply home 
freezer market in North Jersey suburban 
area has been established by Tantleff Beef 
Co., Newark, under corporation name of 
Suburban Food Limited. Completion of $50,- 
000 expansion and renovation program to 


house new enterprise marked 17th anni- 
versary of wholesale and retail meat firm. 
Joseph Tantleff (left), meat buyer, and 
Julian Kramer, general manager and vice 
president, are shown looking over report of 
total operation of Tantleff firm, which now 
markets more than 250,000 Ibs. of meat a 
week. Tantleff's father, Hyman, founded 
and heads the concern. 
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The Meat Trail... 


Lykes Bros. Buys Cudahy 
Albany Plant, Florida Unit 


Lykes Bros., Inc., Tampa, Fla., has 
purchased the Cudahy Packing Co. 
plant in Albany, Ga., and the Cudahy 
branch house in Jacksonville, Fla., 
Joun W. Lyxes, president, announced. 

A new corporation, Lykes Brothers 
of Georgia, Inc., has been formed to 
operate the Albany plant and opera- 
tions began last week, Lykes said. 
The company now will serve all of 
South Georgia and North Florida. 

B. Hawkins, manager of the 
Tampa plant, also will be general 
manager of the Albany operation. 
CHARLES P. LykeEs, executive vice 
president, also will take an active part 
in the management of the Georgia 
plant. 

Sale of the Jacksonville unit brings 
to 11 the number of branch houses 
Cudahy has sold since the company’s 
recent announcement that operations 
would be discontinued at four plants 
and a number of lesser units. Paux B. 
THompson, Cudahy executive vice 
president and treasurer, said that the 
company plans to sell ten more of 
its branch houses, which will reduce 
the number of branch houses operated 
by the company to 14. 


Eldred Is New Area Head 
Of Livestock Conservation 


R. W. E prep, general manager 
of Armour and Company at South 
St. Paul, has been 
elected chairman 
of Livestock Con- 
servation, Inc., 
Northwest — Divi- 
sion. He will fill 
the unexpired 
term of R. M. 
Morrirt, general 
manager of the 3 
Cudahy Packing ee 
Co. plant at New- R. W. ELDRED 
port, who resigned as chairman fol- 
lowing the recent curtailment of 
plant operations. 

Eldred has been with Armour 16 
years and has served the company 
in various locations during that time. 
He went to South St. Paul in April 
of this year to succeed G, E. MACKEY, 
who was transferred to Chicago. 

As chairman of the Northwest Di- 
vision of Livestock Conservation, Inc., 
Eldred will supervise and direct a re- 
search and educational program aimed 
at reducing livestock losses resulting 
from disease, parasites and market- 
ing injuries. 











JOBS 


HarMon UT ey has been appoint- 
ed general sales promotion manager 
of the Marhoefer 
Packing Co., Inc., 
Chicago, JOHN 
MARHOEFER, pres- 
ident, announced. 
The sales and 
sales promotion 
management will 
be under Utley’s 
direction at all 
Marhoefer plants. 
Utley has had 
many years of experience in the pack- 
ing industry. His most recent duties 
were as sales promotion manager of 
Marhoefer’s Muncie (Ind.) operation. 


H. UTLEY 


Appointment of GeorcE Dickson 
as assistant general provision man- 
ager of Canada Packers, Ltd., Toron- 
to, has been announced by N. J. 
McLEAaN, vice president and general 
manager of the firm. Dickson joined 
the company in April, 1937, and most 
recently served as manager of the 
Toronto provision department. He has 
been succeeded in that post by Cat 
Bascock, formerly provisions man- 
ager at Canada Packers’ Winnipeg 
plant. 


PLANTS 

A $175,000 expansion program is 
underway at Bryan Meat Co., Inc., 
Paso Robles, Calif., and will more 
than double the capacity of the plant, 
GENE Bryan, president, announced. 
The announcement was made in con- 
nection with the 40th anniversary of 
the firm, which was founded in 1914 
by GeorceE W. Bryan and his brother, 
the late J. B. Bryan. Facilities are 
being renovated completely and more 
than 7,000 sq. ft. of new floor space 
will be added, the president said. The 
firm now has 20 employes and expects 
to add more when the expansion pro- 
gram is completed in 1955. 


Purchase of the Cudahy Packing 
Co.’s branch house in Tampa, Fla., by 
Marhoefer Packing Co., Inc., Chicago 
and Muncie, Ind., has been an- 
nqunced by JouN HARTMEYER, exec- 
utive vice president of the firm. 
Henry Finx of Muncie is_ being 
placed in charge of the Tampa opera- 
tion which serves a 150-mile radius 
from that city. Present personnel will 
be retained. The unit will be serviced 
from the company’s Muncie and Chi- 
cago plants. Daily service from Mun- 
cie will supply Choice to Prime cattle 
killed in the Muncie plant for further 
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processing for the local markets, Hart- 
meyer said. He reported that Marhoe- 
fer now is killing an average of 2,200 
hogs daily on a six-day basis and 
1,200 to 1,500 cattle weekly at the 
Muncie plant, which employs over 
1,000 persons. More than 750,000 Ibs. 
of sausage and packaged meats a 
week are being produced at the plant. 


Fire of undetermined origin caused 
extensive damage recently to the plant 
of Pennroyal Packing Co., Inc., Hop- 
kinsville, Ky. The plant's killing, cur- 
ing and lard departments were de- 
stroyed and other departments dam- 
aged. The firm plans to replace dam- 
aged and destroyed facilities with a 
new and modern structure as rapidly 
as possible. Ray Owen is president 
of the concern. 


Buttrey Foods, Inc., formerly of 
Havre, Mont., has moved its general 
offices to 601 6th st., S.W., Great 
Falls, Mont. The firm’s new mailing 
address is P. O. Box B-F, Great Falls. 


Roessler Packing Co., Erie, Pa., 
has announced the installation of mod- 
ern hog processing and slaughtering 
equipment to handle some 1,000 hogs 
a week. The firm’s hog killing and 
processing department had been out 
of operation for more than a year. 


Country Life Meats & Provisions, 
Inc., c/o CLARENCE P. GREER (filer 
of papers), 12 E. 41st st., New York 
City, has been granted a charter of 
incorporation listing capital stock of 
1,000 shares, including 350 shares of 
$100 preferred and 650 shares of 
common, no par value. Directors are: 
Invinc M. Scuaap, 76 Nevins st., 
Brooklyn; RicHarp N. ScuHaap, 21 
Pickwick Terrace, Rockville Centre, 
N. Y., and Greer. 


A small packing plant is being con- 
structed in Gracewood, Ga., by JoHN 
H. Sneap and Water L. Burcu. 
They expect to begin operations about 
March 1, 1955. 


Harmon Meat Packing Co. has been 
opened in Prescott, Ariz., by Dave 
HARMON, owner and manager. 


TRAILMARKS 


JEFFERSON E. Atpricu has been 
appointed as director of sales and 
advertising for THe NATIONAL Pro- 
VISIONER. For the past three years 
Aldrich has been western manager 
of Argosy magazine and _ previously 
was associated with The Curtis Pub- 
lishing Co. for 14 years. Aldrich suc- 
ceeds H. W. WERNECKE, who recently 
resigned. ' 

Henry T. Quinn, vice president of 
John Morrell & Co. and manager of 


the firm’s Sioux Falls plant, was 
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EVEN THE GRAND champion Southdown 
lamb of the Los Angeles County Fair seems 
to be smiling over its purchase at $2.20 a 
pound by Hank Hendler of Goldring Pack- 
ing Co., Inc., Los Angeles, for the Ralphs 
Grocery Stores. Also shown is Walter Skow, 
general manager of the meat department 
of the California chain of supermarkets. 
Lamb was raised by. Harry Maddex of 
Bakersfield, a 4-H Club member. 





named “Boss of the Year” at the ninth 
annual Junior Chamber of Commerce 
Bosses Night banquet in Sioux Falls. 


JoHN HARTMEYER, vice president 
and general manager of Marhoefer 
Packing Co., Inc., Muncie, Ind., was 
the principal guest of honor at the 
recent dedication of the Hartmeyer 
Memorial School’s unit of St. Mary’s 
Parochial School in Muncie. The new 
school, which houses the first grade, 
was given by Hartmeyer in honor of 
his late parents. 


Joun E. Sraren, president of John 
E. Staren Co., Chicago brokerage firm, 
has been named to head the memorial 
and special gifts division of a cam- 
paign to raise $700,000 for the Com- 
munity Memorial General Hospital 
near LaGrange, II]. 


J. J. Feeney has resigned as vice 
president of The Cudahy Packing 
Co., Omaha. WittiAm H. PALMER, 
public relations director, also has re- 
signed, 


Epwarp Foss WILson, chairman 
of the board of Wilson & Co., Ince., 
Chicago, served as dinner chairman 
for the Navy Day celebration October 
27 at the Blackstone Hotel. He has 
been chairman of the Naval Reserve 
advisory committee for the Chicago 
area since 1947. 


The German Federal Republic’s 
Order of Merit was awarded recently 
to Aucust FRoEHLICH, owner of East- 
ern Market Sausage Co., Inc., De- 
troit. WILHELM H. van ALMSICK, 
German consul who made the pre- 


sentation, paid tribute to Froehlich’s 
aid to Germans made homeless by 
World War II. In 1947 and 1948 
Froehlich sent $30,000 worth of food 
packages to Germany, several thou- 
sand bags of flour, medicine for 10,- 
000 patients in German hospitals and 
provided meals for several hundred 
aged persons and children in _ his 
native city, Goepplingen. He also pro- 
vided for the reconstruction of homes 
and the building of new ones in that 
city. As a result of this aid, a street 
has been named after him there. 


DEATHS 


Everett H. Hickcox, sr., 57, pres- 
ident and treasurer of Smith Packing 
Co., Nashville, Tenn., died October 
21 after a brief illness. Hickcox started 
his meat packing career in 1918 at 
the branch office of Armour and Com- 
pany in Cairo, Ill., and later was 
transferred to Armour’s East St. Louis 
plant as a traveling auditor. In 1925 
he joined the staff of Neuhoff Pack- 
ing Co. in Nashville and later be- 
came assistant secretary and treasur- 
er. In 1934 he helped found the 
Smith Packing Co. and was secretary 
and treasurer until becoming presi- 
dent and treasurer in 1950. Hickcox 
served on the advertising committee 
of the American Meat Institute. 


W. J. Moerssner, who retired in 
1929 as secretary-treasurer of Arbo- 
gast & Bastian, Inc., Allentown, Pa., 
died of a heart attack recently a few 
days before he was to have observed 
his 84th birthday anniversary. Moes- 
sner began his meat packing career 
with Swift & Company in Brooklyn 
and later was transferred by Swift 
to Bethlehem, Pa. His work in Beth- 
lehem attracted the attention of the 
late WiLson J. ARBoGost and Morris 
BasTIAN and in 1895 he joined Arbo- 
gast & Bastian as a bookkeeper. He 
became _ secretary-treasurer — shortly 
after the turn of the century. 


CHARLES NeEwrTon, 20, son of Dr. 
Roy C, Newton, vice president in 
charge of research, Swift & Company, 
Chicago, was killed recently when 
his family’s single engine plane 
crashed on a farm near Niles, Mich., 
during a rainstorm. A_ pre-medical 
student at Michigan State College, 
he was flying from the family farm 
near Three Rivers, Mich., to pick up 
his father in Chicago. 

Jacos KLEIN, former head of Klein 
& Co., East Orange, N. J., wholesale 


meat concern, died recently after a 
long illness. 


ANTHONY LomBarpo, 45, partner 
in Lombardo Bros., East Hartford, 
Conn., died recently. 
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ilich’s. | Fred Gunkel Honored for 
ss by ° 
1943 | 2 Years with Oscar Mayer ...¥YOU ADD 
food Frep P. GuNKEL, hog procurement 
thou- manager for the Oscar Mayer & Co., TO THE “PULL” 
r 10,- Madison plant, was honored recently ’ 
s and for 35 years of service with the Mayer SALES APPEAL 
ndred firm. ’ 
1 his Gunkel, a vice president of the com- 
> pro- | pany, started at the Madison plant PRESTIGE 
1omes October 15, 1910, helping to remodel 
1 that the stockyards prior to the opening of OF YOUR PRODUCT 
street the Mayer plant. When slaughtering ’ 
4 was started, Gunkel was appointed 18 FRIEN 
foreman of the stockyards and assist- W DS, 
ant livestock buyer. After 22 months 
in this capacity he was asked to INFLUENCE 
pres- assume the position of head livestock CHAMPION 275-Ib. Yorkshire hog, winner 
cking buyer. in barrows class at Butler County Fair APPETITES 
tober Gunkel recalls the early days of the Swine Show at Hamilton, Ohio, is accepted 
tarted Madison plant when he traveled by George Dordoller (left), hog buyer for 
18 at througheut the surrounding country The H. H. Meyer Packing Co., Cincinnati, WHEN You USE 
Com- | contacting independent livestock buy- eS eee se i “greats ry heey 
was ers in an effort to secure hogs for the ee Ge Be ape —s pee 9h BROOKWOOD 
Louis ~w plant. “The entire nature of the . : AR sense gates 
goign new plan re enure animal for the packing concern. Hog was 
1925 hog market has changed by the devel- raised by Kenny Caster, Westchester, Ohio, PORK SAUSAGE 
Pack- opment of good roads and trucks,” a member of the Future Farmers of America. 
r be- Gunkel said. “The independent coun- 
easur- try buyer is no longer the main source SEASONING. 
1 the of supply in the livestock market. market news to the farmers. 
retary Numerous small buying stations were Another asset of Oscar Mayer & 
presi- necessary in the early days because of | Co., according to Gunkel, has been AQ OTHER 
ickcox the impossibility of transporting live- the practice of maintaining a firm 
nittee stock long distances over country market, one where the price is set SEASONING 
z roads, but modern roads and modern when the market opens and guar- 
ee trucks have changed all this.” anteed up to a definite hour, regard- 
d in : : : ; 
ile Watching the growth of the Madi- less of the numbers of hogs on the CAN MAKE 
Pk. son plant and Oscar Mayer & Co. market. This policv, Gunkel _ said, 
ag has been a wonderful experience, assures the farmer of a fair price for THE CLAIMS 
eines Gunkel feels. He said that a great his hogs before he ships them. “We 
Stuiais. deal of the success of the stockyards have always tried to treat the farmer OR GIVE you 
alti! has been due to the radio which has the way we would want to be treated 
scien made possible quick dissemination of if we were in his position. THE PERFORMANCE 
Swift 
Beth- 
f the THAT BROOKWOOD 
[ORRIS 
re OFFERS. WHY WAIT? 
r. He 6 . 
hortly () Okay — ship at once, prepaid, a trial 100-Ib. 
drum of BROOKWOOD PORK SAUSAGE SEA 
SONING. Along with it you'll ship us a 25-Ib 
y drum for test purposes —— FREE. If we like the 
yf Dr. seasoning we'll keep the 100-lb. drum and pay for 
; it. If, for any reason, we are not satisfied. we 
mt in FREIGHT COLLECT -~- for full credit. ‘The 25-Ib, 
pany, drum is ours, free. 
when Check if you want 
plane (1 No Sage [5 Slight Sage Medium Sage 
Mich.., {J Southern-Style (Hot & Sagey) 
edical Rage let a Pimgerens p-egt 
lege, ARO-MATIC 
farm ; 
ck up NAME 
Klein ADDRESS 
lesale city STATE 
ter a 
ea te ae FRED P. Gunkel (second from left), vice president of Oscar Mayer BASIC FOOD MATERIALS, INC. 
o., for his 35 years of service with the firm are (I. to r.): Gottfried O. Mayer, vice 
artner president of merchandising; Adolph C. Bolz, vice president of planning and engineering, 853 State Street 
tford, and Oscar G. Mayer, jr., executive vice president. Gunkel is hog procurement manager Vermilion, Ohio 
for the Madison plant. 
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Jane Wilson Line Makes 
Southern Bow in Atlanta 


Full page, four-color newspaper 
ads announced the introduction of 
the Jane Wilson line of meat pies 
and other Pan Pac products in At- 
lanta, Ga., October 28. Introduced 





SWISS STEAK and Salisbury Steak products 
have been added to Jane Wilson line of 
meat pies by Wilson & Co., Inc. 


to the general public for the first time 
were Jane Wilson Swiss Steak and 
Jane Wilson Salisbury Steak products. 

In addition to the four-color, full 
page ads in the Atlanta Journal & 
Constitution, black and white ads will 
run in this paper for an extended pe- 
riod. Consumers also will be reached 
through spot announcements 
three television stations. 

Earlier this year, Wilson & Co., 
Inc., introduced the Jane Wilson Beef 
Pies and Turkey Pies in Syracuse, 
N.Y., and the Bangor-Portland-Water- 
ville, Maine, areas with similar news- 
paper, television and radio schedules. 

The Jane Wilson products do not 
require refrigeration because of the 
special Pan Pac process used in their 
preparation. The two new steak prod- 
ucts and brown gravy are packed in 
regular pie-shaped tins. 


over 


x «K * 





“Min ce of 
NEW CANNED MINCE pie being _intro- 
duced nationally by Trenton Foods, Inc., 
Kansas City, is firm's latest addition to 
line of Dinner Time canned pies aimed at 
housewife who buys convenience food items. 
Brown lettering on white band distinguishes 
Mince from Chicken and Beef Pot Pies. 
Pie contains beef, beef broth and suet. 
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Merchandising 








"A FULL YEAR'S supply of cold cuts,” is 
what Frank Babcock, master of ceremonies 
of the "The Femme Show" on WGN-TV, 
Chicago, said as he prepared to launch an 
assault on this huge bologna. The 42-lb., 
5 ft., 6 in. sausage was presented to Bab- 
cock and Helen Joyce, mistress of cere- 
monies, by Lawrence J. Cullen (left), di- 
rector of advertising of the Transparent 
Package Co., Chicago. Cullen appeared 
on their show to demonstrate how quick 
and easy it is to prepare party dishes 
utilizing sausage as a basic ingredient. 


2 ee a 





TWO NEW cartons have been manufac- 
tured for Lancaster Brand products of Da- 
nahy Faxon Stores, Inc., Buffalo, N.Y., by 


Sutherland Paper Co., Kalamazoo, Mich. 
Three-color carton for Frosty Beef Patties 
is illustrated on main panel by beef pattie 
with all the trimmings while side panel has 
cooking instructions. Red and yellow Skin- 
less Pork Sausage carton has complete cello- 
phane liner. Liner is part of cellophane 
window which allows excellent product visi- 
bility. Stayn-les board has been used for 
added product protection. Both cartons 
have been Dura-Sheen treated for a high 
gloss, rub resistant finish. 


a 


Needham Agency to Handle 
Wilson Canned Meats Line 


Needham, Louis & Brorby will re- 
place Ewell & Thurber as advertising 
agency for the canned meats line of 
Wilson & Co., Inc., Chicago, effective 
November 1. Wilson officials described 
canned meats as a “fast-growing part 
of our business.” The firm expects to 
begin national distribution next year 
of its new Jane Wilson line of meat 
pies, now being test marketed. 


NEPCO Redesigns Packaging 
For Complete Product Line 


New England Provision Co. of 
Boston has announced that a com- 
pletely redesigned group of NEPCO 
packages, wraps and labels are now 
on the production line. The company, 





NEW NEPCO motif is shown at right, 
along with package (left) before redesign. 
Company's trade character in center seems 
pleased with change. 


one of the leading packers of pre- 
packaged meat products in the East, 
already is shipping most of its pro- 
duction in the new packaging. 

NEPCO executives, in collaboration 
with Silton Brothers, Inc., the firm’s 
advertising agency, and Roger Olsson, 
Boston package design consultant, 
have developed the new designs after 
a careful study of wrapping materials, 
shape, color, size and other factors 
in maximum consumer appeal at the 
self-service case. The new designs em- 
ploy four colors, red, yellow, white 
and blue, to give “noticeability” and 
appetite appeal with a feeling of 
simplicity and cleanliness. 


sn: Se: 





GREEN RIBBON and holly sprig will be a 
feature of Armour Star canned hams during 
the holiday season. Armour and Company 
is promoting hams for Christmas and New 
Year's dinners and as gifts. Individually 
decorated hams will be protected by open 
face cardboard liner in shipping container. 
Hams for gifts will have special individual 
cartons. Armour's regular smoked hams also 
will be packed in festive wrappers for the 
holiday season. 
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C. of C. Booklet Lists 55 
National Promotion Events 


“Special Days, Weeks and Months 
for 1955,” listing more than 400 
business promotion events, legal holi- 
days and religious observances, has 
been released by the Chamber of 
Commerce of the United States. 

The booklet lists the events both 
alphabetically and by date giving 
the name and address of the sponsor- 
ing organization as well as the pur- 
pose and description of each special 
day, week and month. Among those 
of possible interest to packers are: 
“Kraut and Frankfurter Week,” Feb- 
ruary 3-12; “National Baby Week,” 
May 1-7, and “Kraut, Pork n’ Apple 
Dinner Season,” October 15 through 
November. 

“Special Days, Weeks and Months 
of 1955” may be obtained for 25c 
a copy from the Chamber of Com- 
merce of the United States, 1615 H 
st., N.W., Washington, D.C. 


Spink Elected Chairman of 
NSC Meat Packing Section 


Alex Spink, director of health and 
safety, Kingan Inc., Indianapolis, was 
elected general chairman of the meat 
packing, tanning and leather prod- 
ucts section, the National Safety 
Council, at the executive committee 
meeting during the National Safety 
Congress in Chicago. 

E. D. Peeler, jr., safety director, 
General Shoe Corp., Nashville, was 
elected first vice-chairman and How- 
ard Rebholz, safety director, The 
Rath Packing Co., Waterloo, second 
vice-chairman. 

A complete report of the section’s 
activities at the National Safety Con- 
gress, including helpful safety tips, 





will appear in the November 6 issue 
of THE NATIONAL PROVISIONER. 


Reduction in Par Value of 
Cudahy Common Approved 


A reduction in the par value of 
the common stock of The Cudahy 
Packing Co., Omaha, from $10 to 
$5 a share was approved by stock- 


holders at a special meeting Mon- | 


day in Portland, Me. 

The $7,711,065 resulting from 
such reduction will be credited to 
capital surplus. This reduction in 
capital is designed to eliminate the 
possibility of any deficit in the earned 


surplus account that otherwise would 
result from the current program of | 


closing down unprofitable plants and 
branch houses, according to Paul B. 
Thompson, executive vice president 
and _ treasurer. 
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Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 


Schillar Park, Illinois 
New C-D 
Sportsman's 
Power Kit 
with 
automatic 
fish scaler — 
write for 
literature 
FREE! 








3946 Willow Road, TUxedo 9-0600 (Chicago) 








Designers 
and 
Manufacturers 
of 





BONING BENCH 


e SINGLE, DOUBLE and TRIPLE CONVEYORS 
e PACKING HOUSE EQUIPMENT 

e BREADING CONVEYOR SYSTEMS 

e MARINE and CHEMICAL WORK 

e HOTEL and RESTAURANT EQUIPMENT 

e@ SPECIALIST in STAINLESS STEEL WORK 


EMERSON SACK WARNER CORP. 


85 W. Washington Street * Somerville 43, Mass. 
Telephone MO nument 6—4450 
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Operations 





Prepare for Winter to Save Cold Cash 


HE amount of money that can be 

saved by preparing properly for 
winter is greater than might be ex- 
pected. Many dollars are thrown away 
by failure to prepare for sudden on- 
slaughts of freezing temperatures. 

Obvious are losses due to depart- 
mental shut-downs when pipe lines 
fail, when machines are inoperative or 
heating is inadequate. Not so readily 
apparent are the innumerable smaller 
items of preventive maintenance that, 
neglected or put off until after cold 
weather sets in, cause inefficient oper- 
ation, prohibitive built-up mainte- 
nance costs, or slowdowns in _pro- 
duction. 

No maintenance department alone 
can evaluate or anticipate all of the 
necessary preventive measures that 
should be taken. Needed to forestall 
costly breakdowns, delays and discom- 
fort, is the detailed cooperation of 
each department. 

The ideal procedure is, of course, to 
have a written account of past experi- 
ence together with estimated dates for 
preventive action. This is seldom 
available. Even if it were available, 
such a record is satisfactory only as it 
supplements a thoughtful and detailed 
inspection by an experienced super- 
visor. 

In making ready for winter, condi- 
tions both inside and outside the plant 
must be considered. Anticipation of 
probable contingencies is always the 
best assurance for continued smooth 
operation and efficient production. 


BOILERS: In cold weather the load 
on the heat generators naturally be- 
comes greater. More steam is needed 
for processing, and additional heat is 
required for comfort heating. Peak 
loads, probably more than any other 
single item, bring out indications of 
boiler weakness. It is good practice 
to put the boiler through a test run, 
under the highest anticipated load, 
before the actual arrival of combined 
low temperatures and heavy kills. 
Small neglected details of lesser opera- 
tion sometimes show up in poor results 
or even failure. Is the boiler feedwater 
system adequate for sudden demands? 
Do the feedwater pumps need over- 
hauling? Pump packings blow out 
under suddenly increased loads. How 
about the automatic water level con- 
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trolP On control valves, continually 
flexing diaphragms become cracked or 
weak and pilot lines become plugged 
with sediment. Liquid level control 
ball floats become sluggish and un- 
certain because of precipitated scale 
on the outside or because of liquid 
that has permeated to the inside of 
the ball. Is the furnace lining ready 
for the inevitable heavy beating that 
it will be required to take from pro- 
longed high and variable operating 
temperatures? The increased boiler 
out-put will necessitate increased feed- 
water treatment. Are the needed 
chemicals readily available? Is the 
chemical test cabinet clean and well 
supplied? 

Troubles from sludge in the bottom 
of seldom used fuel oil tanks are often 
eliminated by introducing small 
amounts of commercially supplied ad- 
ditives. Outside coal and ash handling 
equipment is much easier to repair 
and service before temperatures drop 
below freezing. Enclosures containing 
main line gas reducing and shut-off 
valves, ordinarily wide open to th 
weather in summer, should be prop- 
erly protected and vented when closed 
in during the colder months. 


HEATING: Systems that have been 
turned off all summer are likely to 
need some maintenance. Steam _ re- 
ducing valves, from high pressure 
lines to the lower pressures more con- 
veniently used for heating, may be 
stuck or need adjustment. Important 
low pressure relief valves may be 
inoperative. Unused heating pipes are 
subject to more than usual corrosion 
and may have become weakened or 
have precipitated out sedimentary 
material to plug strainers, steam traps 
or return lines. Trying out the heat- 
ing system before it is required for 
sudden service, besides insuring 
prompt, satisfactory heat, also pre- 
vents disturbing odors due to newly 
painted radiators, new piping or other 
unsuspected reasons. 

Unit forced-air type heaters installed 
in box factories, by-products, stock- 
vards and loading docks are particu- 
larly subject to coils plugged with 
dirt, plugged steam traps, inoperative 
valves and other similar conditions 
that can cause delays and disappoint- 
ment when heat is needed urgently. 


Coils on units used as air blowers dur- 
ing the summer are very likely to be 
entirely, or at least partially, blocked 
with air borne debris. 

To save essential amounts of heat 
and to avoid complaints of cold drafts, 
check carefully and replace broken or 
missing window glass in out of the 
way locations. Repair outside doors 
and pivoted window sash to open and 
close freely so they will be less sus- 
ceptible to excessive damage by im- 
patient employes. Has heat been pro- 
vided for new runways, or other newly 
constructed or altered areas where a 
limited though definite amount of heat 
will be necessary during severest 
weather? 


GOOD WINTER HOUSEKEEP- 
ING: An extra thorough job of clean- 
ing up both inside and outside the 
plant in advance of freezing weather 
makes unwanted material easier to 
dispose of and frees needed inside 
storage space for use. Accumulations 
of old crates and miscellaneous equip- 
ment piled at the ends or in alcoves 
of shipping docks take up room that 
can be used to much greater advan- 
tage during the restrictions of winter 
activities. Yard cleanup can greatly 
facilitate snow removal. 

Spilled lard or grease in areaways or 
other out of the way locations, while 
not noticeable when covered with ice 
and snow, often turn into unsightly 
quagmires in the slush of sudden 
thaws. 

The work of taking down and prop- 
erly storing screen doors and windows 
is well worth the effort in preventing 
rapid deterioration which unfailingly 
results from severe winter conditions. 
If this procedure were followed con- 
scientiously, fewer numbers of new re- 
placements would have to be pur- 
chased each spring. 

In snow and ice removal, decide 
ahead of time exactly who is to be re- 
sponsible for cleaning what plant 
areas. Is the proper cleaning equip- 
ment serviced and available? Just 
when is the job to be done? Are the 
night watchmen or janitors to shovel 
paths to be followed up later by a 
designated maintenance crew? Is a 
special snow removal gang to be called 
out during heavy storms? Do not neg- 
lect handy containers of sand, salt or 
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calcium chloride that, located near 
nN Ss points of anticipated need, save time 


at r 

————— | and help to reduce accidents. So mething NEW at a BIG saving 
EXPOSED PIPES: A great saving ‘ee cate 
. . . . TT, Tiemann 
is possible through attention to winter- t 
izing outside operating pipe lines. by PRESTON! 
Particularly important is the protec- 
tion of steam, lard, grease, water and 
oil pipes. Extra costs due to heat 
losses and plugged or broken pipes 
are multiplied many times during ex- 

rs dur- | cessively low temperatures. 

y to be All operating pipe lines should be 
locked covered with an efficient and durable 
insulation. Steam, steam returns and 
f heat | water lines, subject to periodic flow, 
drafts, should be provided with handy inside 
ken or | shut-off valves. Drain valves should 
of the | be located at the lowest elevation so 
doors that the pipes can be vented when 





en and they are inactive or when circulation 
SS SUS- ceases. 

by im- Lard and grease lines must be 
n pro- fitted with steam or air blow-out con- 


‘newly | nections. Moisture troubles will be THE LITTLE GIANT BACON HANGER OF 


here a eliminated if the pipes slope with 


of heat gravity and the steam or air is kept 18.8 STAINLESS STEEL CONSTRUCTION 


everest | dry. 
Before freeze-ups occur, employes One of the popular features of the “Little Giant” ... and a point to look 
KEEP- should be cautioned on the importance for when choosing Bacon Hangers . . . are the pencil-pointed prongs approved 
rar of the extra care which outside pipe by federal inspectors. 
de the | lines require in freezing weather. 
unique construction of the “Little Giant” makes it possible for PRESTON 
veather LIVESTOCK YARDS AND RUN- The i Sere ames shes i ” Y age 
* N to jass on to ou substantia savings with ever order. our ¢c ce 
sier to WAYS: Some of the newer types of agen 7 : . ae 7 : 
aT : ol. ¢ 6, 8, 10 or 12-prong models to meet your individual requirements. Will do 
inside special floor brick offer attractive ad- oaiaeiies ada * ' ; sti saitsgiahadaiaaeeteaain 
© . . required of an acon hanger to your entire satisfaction a . ° 
ations | vantages in non-slip arrangement and <a Sennews 7 —_ . frag ae ene tee 
. : : F : Write for prices and more detailed particulars. “Little Giants” are available 
equip- construction. Outside shutters and ‘ i aseiiihiiaell direct { Preston Wire Work 
i : z istributors or direct trom Freston re 8. 
alcoves windows are much easier and more ee = 
m that | economical to repair in warm weather. 


advan- Health of livestock requires anticipa- 
winter tion and elimination of all unwar- PRE N 
greatly ranted cold air and frigid blasts. 


Pneumonia and other sicknesses can 




















vavs or develop overnight. 19622 DERBY STREET E) DETROIT 3, MICHIGAN 
_ while Paint all inside pipes and ventilators 
ith ice as a protection against the increased . é 
sightly plosed-in winter concentration of am- Other | PRESTON | Stainless Steel Products also available. 
sudden monia fumes. Lubricate with a non- 

congealing grease the pivot points of Heavy-Duty Delivery Blankets... 4” Neck Pins... 4” Ham Hooks . . « Yq? Flank Spread- 
1 prop- rotating roof ventilators. ers... 4” Shroud Pins (Tinned or Stainless Steel) . . . Sausage Pierce Paddle or Jabbo... 
. Smoke Sticks . . . Wire Sausage Molds . . . etc. 
indows ELECTRICAL: Check any recently 
venting installed long spans of electric wires 
ilingly outside the plant to see if they will 
litions. have sufficient strength to withstand 
d con- the added weight of heavy ice and 
lew re- snow. Inspect outbuildings contain- 


e pur- ing important switchgear and panels 
to see if the installations are suffi- 


Manufacturers 
cide : of fine food 
decide ciently protected from unexpected 
be re- storms. Snow blowing onto non- seasonings and 





plant weatherproof installations through specialties 
equip- open windows or stuck automatic for the packing 
> Just ventilators may short out electrical THE MARK OF QUALITY industry. 
\re the equipment that will shut down the 
shovel entire plant. 
‘by a Use of electrical heating cable is 
> Is a often a practical help in keeping ice 

S 3 a practice p in keeping ice 
called out of exposed sanitary sewers, gut- A 34 O M 4 ».4 € Oo R Dp '@) R A T | '@) N 
ot neg- ters, and downspouts. Instructions 

aethe ° : ss ae : 1401-15 W. Hubbard St. ¢ Chica 22, iil. «© MOnroe 6-0970-1 

salt or for many different kinds of installa- i ag pees 
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with a 
DUPPS COMBINATION 
HOG KILLING OUTFIT 


Would you like to increase your hog killing produc- 
tion from 18 to 31% in 1954 with no increase in labor 
costs? A Dupps Combination Hog Killing Outfit 
can do it for you. It does a better job, faster. We 
can cite you facts and figures on recent installations 
to prove it. 


Let us make a survey of your hog killing operation 
—we'll show you how you can improve your produc- 
tion and profit picture for the 1954 hog killing season. 
You are under no obligation, we'd just like a chance 
to discuss your problem with you and show you what 
we can do. Write us today. 





WRITE US TODAY... |i 


Let us show you HOW you can make 
more the next HOG KILLING SEASON 


«DUPPS 


eae, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 








tions can be obtained from any elec- 
trical supply house. This inconspic- 
uous weathproof lead cable can be 
invaluable in preventing dangerous 
accumulations of overhanging icicles, 
or in other places where frozen pipes 
or drains need first aid so as not to 
hold up production. 


FIRE PROTECTION: Outside 
tanks used for storing large volume of 
water for fire use may be protected 
from freezing by mixing 20 lbs. of 
calcium chloride to each 5 gal. of 
water. This mixture will prevent freez- 
ing down to —45° F.; 15 Ibs. of cal- 
cium chloride to each 5 gal. of water 
will give protection down to —10° F. 
If containers are of metal construc- 
tion include a corrosion inhibitor of 
sodium dichromate. 

Change all hand fire extinguishers 
exposed to freezing to weatherproof or 
dry type. Test all fire hoses before 
freezing weather sets in to prevent 
damage because of unnecessarily dif- 
ficult handling, drying and rewinding. 
Make provisions to have heavy snow 
promptly cleaned away from all fire 
hydrants. Remember that many dis- 
astrous fires have been caused by in- 
expert thawing of pipes with blow 
torches. 


SUPPLIES: Some of the most com- 
mon of many items essential to pro- 
duction may be difficult to obtain dur- 
ing unpredictable and severe winter 
storms. Supplies conscientiously held 
in full stock are an insurance against 
possible delays caused by inclement 
weather. Well known to some plants 


are the traffic tie-ups in distant states 


that affect home production. 

Preventive winter maintenance and 
awareness is the responsibility of 
everyone in the plant. This obligation 
should not be implied vaguely as a 
duty of supervisors and the person in 
charge of maintenance. Alert manage- 
ment can readily visualize how neg- 
lect in preparedness for winter might 
easily add up to one more unneces- 
sary hidden cost. 


New SBA Leaflet Tells How 


To Set Up Sales Areas 


A new leaflet entitled “How To 
Set Up Sales Territories” has been 
issued by the Small Business Ad- 


| ministration. It contains suggestions 


for use in setting up sales territories 


| and in establishing a routing schedule. 


Failure to give salesmen clear re- 
sponsibility for covering definite ter- 
ritories can mean lost sales and higher 


| selling costs, according to the leaflet, 


| which is No. 55 in SBA’s series of 


management aids for small business. 
Copies may be obtained from any 
SBA office. 
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e e . 
y elec- c W k S t mb D . that of the same period last year. 
mspic- ive-Yvee ep e er repara ion n Volume handled 8 sharply higher 
an be | Processing of Meat Foods Above 1953 than @ your! sqm, Wie eetpeder Nt 
gerous creases in output of the major items 
icicles, eng was considerable heighten- _ products under federal inspection in Lge spe and processed, according to 
| pipes ing of activity in processing and the five-week period from August 29 4 U.S. Department of Agriculture re- 
not to | preparation of meat and meat food through October 2 compared with port. : 
Preparation of sausage room prod- 
j uct totaled 167,445,000 lbs. for a 
utside MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER. EEDERAL anil ? 5 so ie i 
ume of ISEEVEWEEN FERUGD, AUGUST 00 TRROUGHC OCHOSER 8 1860 nthe con Geek ee oe 
P AU 30 TH H 3, 195 F : : SE ier 0 
Rectal Aug. 29-Oct.2 Aug. 30-Oct.3 39 Weeks 39 Weeks in the same period last year. The 
1954 1953 1954 1953 : : z : 
gl ila ii j j only ers we fresh finished 
. ES eerie re - _17,304,000 13 160,000 114,474,000 89,403,030 sausage i rs. 
sal. of 111 a RE ak Betas i 316,205,000 27 ) 2,8165633:000 — 2,894°638,000 AUERGS SIM IIANES SEG Wieners 
7 i OtBee oni ee tee cetcessteneeee 120/000 , 1388000 11548/000 Total volume of steaks, chops and 
; 2 Smoked and/or dried— ° e 
Arig HMR Se cas onic stains valde slides ss 5,744,000 5,238,000 44,015,000 37,000,000 roasts declined some to 57,611,000 
q Se Po: Pe aes ad «WK 
oO ee oun meeee sistetprabshe ate ateteieiaiatae oursees 228,184,000 198,420,000 1,621,897 ,000 1,658,621,000 lbs. from 57,906,000 lbs. last vear. 
water i> 2 a ade: Bare PE 6,944,000 5,216, 54,619,000 46,369,000 ici ‘ sderably 
10° F ONS Sitcn Deh On ce tT e 25,649,000 2 193,269,000 213/416/000 Slicing of bacon rose considerably 
. 7 a a i Se Ba aS 388,000 318,000 2°902,000 2°082;000 to 83,009,000 Ibs. from 67,702,000 
nstruc- Sausage—- : r 
f Fresh finished .................. 20,131,000 18,326,000 145,240,000 145,454,000 Ibs. last year, due mainly to the in- 
itor oO To be dried or semi-dried ....... 11,775,000 11,998,000 97,130,000 94,150,000 _ ‘ 
Franks, wieners ..........-...... 55,144,000 54,171,050 439,111,000 420,180,000 crease in the supply of raw product 
Other, smoked or cooked ....... 62,627,000 63 v0 470,133,000 464,511,000 
shied Total sausage ..........----. 149,677,000 1,151,612,000 —1,126,310,000 from more hogs killed this year. 
ushers Loaf, head cheese, chili, jellied In lard rendering the volume of 
roof or OS re er : 17,768,000 19,670,000 148,840,000 147,749,000 nd 
Steaks, chops, .. s+ 57,611,000 57,906,000 460,999,000 481;519,000 product was up about 23 per cent 
Bouillon cubes, extract Sn caine 470,000 361,000 4 ¢ 
before MITGGNP BACON) 4... a2 sesso weslo cee 83, 009.000 67,702,000 to 158,199,000 Ibs. from 126,669,000 
revent ED 5 Gh'ebise'e 6 oko 560 boc 8 6 7,948,000 u 7 i . : 2 
1 dif AER Perce eed lbs. last oo in proportion to the 
* Miscellaneous meat product ........ 4,7 A 32,991, ise j 
<f EM, FOMMOTOS 6. csc cic sivcccccasees 158, 199, 000 126.6 50000 .173;479,000 sah aaa aug ter of hogs. 
nding. TEA OMTINOL soy kic va sv ecce tosis cae 121,883,000 104,303,000 930,130,000 2 In canning operations, output of 
7 snow CS bos hale c Abe ateteee me 10,557,000 10,134,000 86,785,000 ,316, = 
s Sdible tallow ........... MIDTITTD  13'754/000 12'100,000 —-112/227,000 79'238'000 product was uneven compared with 
Rendered pork fat P 1E6 ‘ > 
all fire PI oo iai¥s etaioedins 9,474,000 7,616.000 68,298,000 78,859,000 last year. Total volume of product 
1y dis- DO CIA Ce 5,600,000 4,986,000 41,101,000 46,828,000 
* Compound containing animal fat ... 44,588,000 38,520,000 314,365,000 271,007 ,000 
by In- Oleomargarine containing 
} low amimal fat .........ccescceceres 3,644,000 3,142,000 22,363,000 25,914,000 MEAT AND MEAT FOOD PRODUCTS 
OW Canned product (for civilian ea ES ve CANNED UNDER FEDERAL INSPECTION 
use and Dept. of Defense ........ 124,462,000 135,757,000 =1,375,143,000 =: 1,445,549,000 IN THE FIVE-WEEK RIOD, 
ab AUGUST 29 THROUGH OCTOBER 2, 1954 
Dr OR REALE en ea reeled tack .1,431,524,000 —1,323,206,000 10,937,210,000 11,293,097,000 
st ic . +This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected ~ 
st com and recorded more than once due to having been subjected to more than one distinct processing Donndeot Sones product 
‘0 pro- treatment, such as curing first and then canning. waa co paanane. 
in dur- stitutional or shelf 
int sizes sizes 
winter (3 Ibs. (under 
or over) 3 Ibs.) 
y held MINUS MARGINS WIDEN ON HOGS THE PAST WEEK Luncheon meat .......11,404,000 10,675,000 
igainst Canned hams ......... 17,007,000 437,000 
(Chicago costs and credits, first two days of the week) Corned beef hash ..... 365,000 5,035,000 
lement ' ; : ; ry 4s Chili con carne ....... 540,000 15,981,000 
plants Higher prices ruled on most lean This test is computed for illustra- Viennas icing  208:000 5,800,009 
bs aii . ‘ranks, Wieners in brine 4,030 526, 
‘states | Pork the past week, but a rising mar- tive purposes only. Each packer Snenlieh dadle- xi cadet eden 559,000 
a * . ‘ . 7 . 7 : Othe tted ‘viled 
-} ket on live hogs reacted to the dis- should figure his own test using actu- el ed onder 5,956,000 
ce and } advantage of cutting margins, which —_al_ costs, credits, yields and _realiza- er gp TS aaa aoe eee 
ae showed decided recessions. Rates of tions. The values reported here are Liver product ........ ...... , 366,000 
ity of x - 2 Meat stew (all product) 40,000 ~=—6,019,009 
igation decline were about the same percent- based on the available Chicago market Spaghetti meat products 281,000 4,501,000 
c 4 " ongue other Man 
Gee agewise, but dollar and cents drops figures for the first two days of the DIGHIEAY occesccasess 130,000 110,000 
yas a : ie eaiane | ; eiehins ae : Vinegar pickled products 1,082,600 1,455,000 
‘son in were the worst on the heavier w eights. week. Bulk eansaae...... oy 4000 721000 
a ro Z ‘ t v 
anage- —-180-220 Ibs. 220-240 Ibs. 240-270 Ibs. cured beat? ane an 
ag Value Value Value BENE case kilts sé We 83,000 2,428,000 
V neg- Pet. Price per per-cwt. Pet. Price per per ewt. Pet. Price per per cwt ae ear 176.000 8,683,000 
° live per ewt. fin. live per ewt fin live per cwt. fin. Sausage in oil ........ 530,000 406,000 
might wt. lb. alive yield wt. Ib. alive yield wt Ib. alive yield ae dhciwisaitakesae leet — 
a Skinned hams ...12.7 44.8 $5.69 $ 8.32 12.7 42.2 $5.36 $ 7.52 13.0 41.3 $5.37 $ 7.56 Beene Le ep wes FEN + ¢s aS. o00.03 
er Picnics ......... 5.7 25.6 147 | 2.07 5.6 25.1 1.40 1.96 5.4 BS 126 1.78 o sp LA Ey es 16,009 canes 
Boston butts .... 4.2 31.6 1.33 1.92 4.1 31.6 1.30 1.84 4.1 27.6 1.13 1.56 mm ad pom lee ment ie 
Loins (blade in)..10.1 39.7 4.02 5.80 98 39.4 3.85 5.48 9.6 39.4 3.78 5.40 sukede > Sam. on 
pares ie Bes agg t ’ aon 
Lean cuts .. $12.51 $18.11 ... ... $11.91 $16.80  ... ... $11.54 $16.30 ee oe eee ee 
Ww Bellies, S. 32.6 3.59 5.15 9.5 30.2 2.86 4.08 4.0 27.2 1.09 1.55 etek 5, sa tae. caeee 32,985,000 88,000,000 
Bellies, D. ae aa ° ee 211 24.9 56 75 8.6 249 2.14 2.94 
Fat backs .. angie aS 2 B23 12:7 41 1.6 15.4 71 
Reva ae Pe 5.0.0.0 4% a 9.4 16 : 1.7 9.4 16 : 1.9 19.4 ‘18 125 
7, y Ile 2) 5 : 2/2 ; 32 46 22 14.6 ‘38 46 
we Tho oe EO ie cael | a —_ ” packed in the 3-lb. and larger cans 
- been rend. wt. .....- 14.9 14.2 2.13 3.05 134 14.2 1.90 268 11.6 14.2 1.65 2.26 rose moderately to 32,085,000 Ibs. 
5s Ad- Fat cuts and lard ... ... $6.22 $ 8.90 dos) Ged eae Sats os from 31, 381, 000 Ibs. last year, while 
oat s BPAPCTIDS § ..cccc 1.6 31.9 1 73 1.6 27.6 Ad .63 1.6 
estions Regular trimmings 3.3 146 47 [69 3:1 146 (45 6129 that put up in the smaller, under 3-Ib. 
eee ee ee OR oe Re ; i containers, declined fairly sharply to 
edule.’ Bian ar YIELD EE 0S aa, 88,000,000 Ibs. compared with 97,- 
sar re- & VALUB ....69.5  ... $20.49 $20.54 71.0 ... $19.75 $27.00 71.5 ... $19.22 $26.93 880,000 Ibs. a year earlier. 
te ter- = pi fond The volume of luncheon meat, or- 
higher ive alive alive dinarily much larger in the bigger 
RRR GRE MME 5-4: 6)5'sr gab One & 6-058 Per ewt. $19.26 Per ewt $19.19 Per ewt. * 
leaflet, Condemnation loss ......... fin. A fin. .12 fin. cans, showed only a small difference 
* t ing : »verhe: ‘ rielk 6 vie 48 rie os 
ries of Handling and overhead .. se es yield _ 164 1 yield _ 1s yield of 11,404,000 Ibs. as against 10,675,- 
siness. TOTAL COST PER CWT. .. 21.23 $30.54 31.02 = oe —2 000 in the small containers. Last 
4 y. Sere eee 29.5 9.75 27.8 9.22 26.9% 
nN anv Cutting margin .......... et a $1.00 $1.20 . $1.83 $1.58 a 2.16 years volume was 12,162,000 and 
Margin last week ........ — Ae a Se ~ oF ig wri ¢ P 
cn west onndhaes ; : 8,404,000 Ibs., respectively. 
IONER OCTOBER 30, 1954 °° 29 











Meat Output Off, But Above Last Year; 
Pork Decline First in Several Weeks 


ME" production under federal in- 
spection for the week ended Oc- 
tober 23 sustained a slight setback 
after the previous week’s increase and 


lamb. Beef output was down, due 
somewhat to the re-channeling of 
large numbers of cattle into feedlots 
which ordinarily might have gone into 





Beef 
Week Ended Number’ Prod. 


AVERAGE 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended October 23, 1954, with comparisons 


Veal 
Number’ Prod. 


Oct, 23, 1954 ... 385 196.4 179 22.2 
Oct. 16, 1954 ... 386 198.4 171 21. 
Oct. 24, 1958 ... 390 195.2 173 22.7 


WEIGHT (LBS.) 


Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Oct. 23, 1954 .. 935 510 225 124 231 133 94 44 13. 2 37.9 
Oct. 16, 1954 .. 935 514 230 126 227 131 94 44 13.2 38.0 
Oct. 24, 1953 .. 947 501 240 131 226 132 91 42 14.1 36.6 


Pork Lamb and Total 

(excel. lard) Mutton Meat 

Number Prod. Number Prod. Prod. 
1,239 165.2 297 13.1 397 
1,268 166.4 299 13.2 400 
1,147 151.1 345 14.5 384 


LARD PROD. 
Sheep and Per Total 








totaled 397,000,000 Ibs., but retained 
a small margin over output for the 
same period a year earlier, according 
to a U.S. Department of Agriculture 
report. The week’s estimated output 
compared with 400,000,000 Ibs. pro- 
duced the week before and was 3 
per cent larger than a year ago. 
There was a small reduction in out- 
put of beef as well : as of vork and 








beef. Hog slaughter dipped 2 per cent 
from the week before, cutting output 
of the meat, but continued to run 
ahead of a year ago. Production of 
veal was the only meat larger than 
the week before. 

Production of beef totaled 196,400.- 
000 Ibs. for a small decrease from the 
198,400,000 Ibs. produced the week 
before, but was slightly larger than 





that for the same period of 1953. 
Veal output climbed 700,000 lbs. 
to 22,200,000 Ibs. from 21,500,000 
Ibs. .e previous week, but totaled 
500. 00 lbs. smaller than the 22,700,- 
000 .bs. produced a year ago despite 
the arger number of calves killed. 

Pork production sustained its first 
dd). n some weeks and totaled 165,- 
200,000 Ibs. compared with 166,400,- 
000 Ibs. the week before, but stood 
8 per cent larger than the 151,100,- 
000 Ibs. produced a year earlier. Pro- 
duction of lard was off a trifle at 37,- 
900,000 Ibs. compared with 38, 000.- 
000 Ibs. the week before, but held 
substantially above the 36,600,000 
lbs. produced a year ago. 

Output of lamb and mutton dipped 
to 13,100,000 Ibs. from 13,200,000 
Ibs. the preceding week and 14,500,- 
000 Ibs. last year. 


Meat Price Index Declines 


The wholesale price index on meat 
for the week ended October 19 fell 
back a fraction to 85.0 from 85.4 per 
cent the week before, according to the 
Bureau of Labor Statistics. Average 
primary market prices declined 0.3 
per cent to 109.4 on the basis of the 
1947-49 average of 100 per cent for 
the period. Hides declined 6.2, cotton- 
seed oil, 3.9; while tallow rose 4.6 

and lard, ° 7k 6 per cent. 











S. BECK MEAT CO. 


offers 








Write, Wire or Phone! 


725 W. 





¢ Telephone: KEnweod 6-8180 °« 


Frozen Meat Processors 


these better quality cuts from Northern Cattle only! 


BONELESS ROUNDS e SIRLOIN BUTTS e BONELESS STRIPS e SHOULDER CLODS e RIB EYES 


Ss. BECK MEAT CO. 


47th ST. 


Serving the Meat 
Industry for 37 Years 


CHICAGO, ILLINOIS 


Processors of Boneless Meats for Sausage Manufacturers from Northern Canner & Cutter Cows and Bulls 





INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 





Spice Mixing Company, Ine. 


19 VESTRY ST., NEW YORK 13. WOrth 4.5682 @ 98 TYCOS OR., TORONTO, CANADA § RUssell 1-0751 














3089 River Road 


Warm 


KEEP Y=" guy 


with the Mia 
FLY CHASER FAN 


Will stop warm air of 
room from entering 
when door is opened. 





Established 1900 
River Grove, Ill. 
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o { DOMESTIC SAUSAGE SEEDS AND HERBS 
00 Meat and supplies | rege = poe 
00 | 2S. Pork sausage, hog cas.... 38 y Ground 
500,000 --§——_—_— | Selly rye sheep cas. ue - Coseasiincas Hainan Ww _ for —— 
| rankfurters, sheep cas.. @Q@5 <aprhe ity Ay se 
totaled ¢ | Frankfurters, skinless. ..3914@48 — ced caw! ae 30 
Bologna (ring) ....... 34 @43 MUstaTa seed, 
| 4 nome p 
22,700,- CHICAGO p r l Cc e S | Bologna, artificial cas....31%4@41 FR eens: * = 
e > . 7 . 8O8 > 41/ 4 yr 2 eric: ee es 
des ite | Smoked liver, hog bungs .39% @4215 Geass 7 
em | New Eng. lunch., spec.. .60 Ge Corlenaet, ianaind, 34 41 
a. £.,| WHOLESALE FRESH MEATS CARCASS LAMB | Polish Sausage, smoked. .61 @63° — ,, Natural No. 1 .. 17 21 
its first CARCASS BEEF : antec: Brices) | Pickle & Pimiento loaf. .41%4%@45 Mexpee.. Trem 40 4% 
od 165.- (Le.1. prices) fi pr Olive loaf -..........45. 34 @42"6 bag te Eee ne 64 
¢ ’ Native steers Oct. 26, 1954 Che 30/ 40 AG | Pear nee pe pestsen se: 39 pe Fee ee ees 
ri 2 e, “* | b kl@ SMACKS ....+.... Oke 
66,400,- Tue’, Soastop oy gi S Choice, 40/50 . ; | Smokie links ........... 5044 CURING MATERIALS 
it stood Choice, 700/800 . 40% @41 Good, a Wis. . 10+. e ere eee 36@39 - EY ES 
Good, 709/800 ..35 @38514 Nitrite of soda, in -Ib. 
51,100,-| Commercial cow ; 2114 SAUSAGE MATERIALS— | SPICES mt ate ete, eee 
f ‘ a . Sal peter, in ton, f.o.b. N.Y. 
ier. Pro- Bella al = bette 3 18 FRESH (Basis Chgo., orig. bbls., bags, “DEL ined aa .. pr heS 11.25 
> at 37 a Pork trim., reg. 40%, bales) peer OEPRUNEE fo bcwedscices 14.00 
, STEER BEEF CUTS Rene 1 Whole Ground Medium erystals o.oo 15.40 
38.000.- ee Pork trim., guar. 50% . Pure rfd., gran. nitrate of 
: Prime: (e.L prices) eS eee 18 @l19 Allspice, prime ..... 90 99 ae Eee ah vb-dnce seks 5.25 
ut held Hindquarter 0@57.0 Pork trim., 80% lean, Resified ....... .. 94 1.02 — rfd., powdered nitrate 
: ee BAY | BRIE re 7 AEA 33 @34 Chili Powder SiR 47 Wr (SETAE 6 0 sivoin's'e sales ee 6.25 
600,000 — erg ° Pork, trim., 95% lean, Chili Pepper a | 47 Salt, in min. car. of 45,000 
ee) oo SRS Ss ae Sees 44, co. See ee ire an eas 46 | Cloves, Zinzibar .... 86 92 Ibs. only, paper sacked. 
oe Ro loin ....! i Pork head meat ........ 238 @25 Ginger, Jam., unbl... 45 oe. f.o.b. Chgo,: Gran, (ton).. 27.00 
) di ped Mocahask . 15.06 + lo Pork cheek meat, trim., Mace, fancy, Banda. aa 1.80 Rock, per ton in 100-Ib. 
P Brisk ot St SAR: pep a tap DDIB. 2. cc cccccccsccces 24 @25 | West Indies ...... ae 1.52 bags, f.o.b. whse., Chgo.. 26.00 
200,000 Rib tO ak eats 5S. 0@6?.0 C.C. cow meat, bbls. East Indies ....... ee 1.69 Sugar— 
* 7 RES 7 eae anaes 14.:0@ 1k 0 Bull meat, bon’ Is. Mustard flour, faney. .. 37 Raw. 96 basis, f.o.b. N.Y.. 6.05 
14,500,- FI “a (rot rhi) GPa RRR. 13:0@ 130 Beef trim., 8. WO. Sd  ccccecwemes ‘a 33 Retined standard cane gran., 
Bicker wer, gts een Beef trim. West India Nutmeg... .. 0 Ee eS ee 8.30@8.65 
Choice: Bon'ls chuck Oe | Paprika, Spanish ....  .. | Packers, curing sugar, 100-Ib. 
Hindquarter .......... 4 0@52.0 Beef cheek meat, trmd., | Pepper, Cayenne .... .. D4 bags, f.o.b. Reserve, La., 
Forequarter 82.0@3 WEN 46 0sadhmeeeswca ss 16 | Bed: Ne. ft .sssase ny 53 et, SEO ee Tee 
nes No  rarala ia <9 a) 0, 8 47.0@ 48.0 Beef head meat, bbls.... 15 Pepper: Dextrose, per cwt. 
Trimmed full loin ....76.0@80.0 Shank meat, bbls. ...... 4 @28 Wee i iss eh ese d 81 88 Cerelose, Reg. No. 53 ..... 
on meat La aor oe Oe ..36.0@ tae Veal trim., bon'ls. bbls. . 231, BIRGER serenade cos 68 76 Ex-Whse., Chicago ........ 
bs foreshank ...... 15.0@18. 
19 fell Brisket ......... 30.0@31 0 
; 1 SR Sn epee eee rc 4.0 56.0 FRESH PORK AND 
iad * _ | 
85.4 pe Short plite ..... ree MOG IE | PACIFIC COAST WHOLESALE MEAT PRICES 
B 2 Flanks (rough) ....... 14.0@ 15.0 ser: pgs ai I Angel San Francisco No, Portland 
‘ ‘ a ces 408 2 eles ; CIRC VO” ¢ 
ig o the Good: 2 Hams, skinned, 10/12... 48 FRESH BEEF (Carcass) Oct. 26 Oct. 26 ct. 2¢ 
Average as aig °° 8 283 47-0G 46-0 Hams, skinned | 12/14... 45 aTERR- 
. B POUCH oes ven wes : Hams, skinned, 14/16.... 43 - eae 
» 0.3 Brisket ppet rae “takes 44 "39 Cheice: 
ned : 1 ae omnes = DE Sane. cee oe ae te 500-600 IDS... 2... ee $39.00@40.00 —-$41.00@ 43.00 $42.50@ 43.50 
is of the Loins Cet gee ee Cee ae 600-700 Ibs, os... 38.00€@39.00 39.60@41.00 42.00@43.00 
cent for | COW & BULL TENDERLOINS = J,icmics: 4/6 Ibs., loose. .27 | as 00-400 It 34.00@37.00 37.00@38.00 37.00@42.00 
Picnics, 6/8 Ibs., loose. .26% @27 00-41 MB. cece cevece 34.00@3%. 34. O@3s. 31.00@4.2. 
 cotton- | 3/dn. range cows (frozen)...50@51 Pork livers ............. l1ig@i2 600-700 Ibs... 6... eee § 33.00@36.00 36.00@37.00 36.00@41.00 
3/4 range cows (frozen).....59@60 Boston butts, 4/8 Ibs....36 @387 Commercial: , : 
rose 4.6 4/5 range cows (frozen).....70@72 Tenderloins, fresh, 10’s..81 @S82 350-500 Ibs. ......6 6 30.00@34.00 34.00@36.00 32.00@38.00 
5/up range cows (frozen)... .86@90 Neck bones, bbls. ...... 10 @10% | cow: 
Bemis, IPS kik cs ‘ ; : . °4 0 9 oR F ‘ 
< Se Cees eee ewe = Commercial, all wts... 21.00@24.00 24.00@ 28.00 24.004 30.00 
—————— BEEF HAM SETS ES EE Ge 2 tility ts 20.00@ 23.00 21.00@24.00 22.00@27.00 
es “SO an od tl 36 Snouts, lean in, . g Utility; aif wts.<...:.. 20.00@ 23 01 -00@ 24.00 .00@ 27. 
TOT RS aq. | Feet $0, SOM oes casas 7 @8 | FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Outsides 3t Choice: 7 
SAUSAGE CASINGS | 200 Ibs. down ........ 36.60@40.00 36.00@ 38.00 34.00@37.00 
BEEF PRODUCTS (1.e.1. prices quoted to manu- Good: . . P “ 
rs Tongues, No. 1 facturers of sausage) | 200 Ibs. down ........ 34.00@37.00 36.00@ 38.00 32.00@35.00 
Hearts, regular teef casings: LAMB (Carcass): 
Livers, selected Domestic rounds, 1% to Prime: ; 
a DLT SRR 5@ 6h TC ae ae 38.09@ 39.00 38.00@ 40.00 37.00@ 39.00 
tin GRAIG ah Ne a ig oe o~ wey | WPL 4 dic Fenn ctsned 37.00@ 38.00 37.00@39.00 36.00@39.00 
Lips, unsc: 2 mm., 140 pack... 70@1.00 Choice: 
y! Tripe’ ae Export rounds, wide, ee Wal xckieinc 28.00@ 39.00 38.00@ 40.00 37.00@39.00 
noe over 1% mm..... oe LB@1.65 re 37.00@38.00 37.00@39.00 36.00@39.00 
4ungs Export rounds, medium, Good, all wts 35.00@37.00 33.00@36.00 33 00@37.00 
Melts .. 1%@1% mm. ...... 85@1.15 : sos: gas ae ms igs i a hai oO. eae 
ES Udders 2 Export rounds, narrow, MUTTON (EWE): 
1% mm. under ...... 1.00@1.25 haice 7 " . 3 OF ¢ Jone > TO 
FANCY MEATS ger i: ROET EE | Chote, Za tbe down... 1g.49@18.09 Nowe quoted 14. 0061.00 
(le.1. prices) No, 1 weas., 22 in. up. 9@ 13 : : heed Py» ‘ < ee 
re tongues, corned. e = No. 2 weasands........ x@ 10 FRESH PORK (Carcass): (Packer Style) (Shipner Style) (Shivper Style’ 
= breads, under 12 oz.45 aso Middles, sew., 1% /2in. .1.00€@1.35 eee eee None quoted 38.00@ 40.00 None quoted 
Bair tok Po NS eee" @ Middles, select, wide, IDRIS Whe lees ccc ss 31.25@32.50 35.00@38.00 30.50@32.00 
a ongue, Own.... ro aah Rene e ae 1.25@1.65 
Ox tails, under % Ib.....10 @12 a a a FRESH PORK CUTS No. 1 
NGL 96 GNM s 65 base cecens 12 @l6 2% @2% im. ....000. 1.95@ 2.27 LOINS: 
Reef bunes, exp., No. 1... Yi@ 8-10 It 45.00@48.00 7.00@5 : ~ 
WHOLESALE SMOKED Beef bungs, domestic .... 20a 10.12 The, 12LIILIIED Eeo@ soo Hooasdc00 —— 4e-00en 50.00 
MEATS Dried Oe Saree OlNaner Ms WCCE PENGIND 2s sceeaoee 43.00@ 47.00 17.00@ 54.00 15.00@50.00 
Hams, skinned 14/16 Ibs. Se ee ae ee IONICS: mick : iuak 
——— ams, ‘ ’ 51 10-12 in. wide. flat ... 9a 16 PICNICS: (Smoked) (Smoked) (Smoked) 
sans TN na » EEE er as oy 5 12-15 in. wide. flat ... 18@ 24 4-8 Ibs. ............. 83.00@40.00 36.00@ 39.00 36.00@38.00 
ready-to-eat, wrapped ..... ke Pork casings: KM 2 HAMS, Skinned: 
Mavis. ekinucd. 16/18 ibe., Extra narrow, 20 mm, chee 12-16 Ibs. 49.00@ 53.00 52.00@ 56.00 18.00@52.00 
OUT i) are eee HLM, i ge $.00@ 4.25 16-18 Ibs. ... 49.00@ 51.00@ 56.00 48.00@ 52.00 
Hams, skinned, 16/18 Ibs., pacha a cab of an as * BACON, * es Pi 
sady-to-e: . n2M, Pica a ee BONA AS 4 “, *} 
aie pay ye gee 7 tipi 2a35 mm. 2TFGB.O" 6- 8 Ibs. .. 45.00@53.00 54.00@5 54.00@59.00 
‘ket off, 8/10 Ibs., wrapped. 46 Spee. med., 35@38 mm.1,.90@2.10 8-10 Ibs, » 44.00@52.00 52.00@ 48.00@55, 
7 acon Rinne bes ar suuitiens Export bungs, 34 in, cut 42@ 48 10-12 Ibs. 43.00@: 51.00 48.004 46.00@52.00 
12/14 Ibs.” wrapped eho g-scdies 44 Med. _ prime bungs, i e LARD, Refined: 
®) Bacon, No, 1. sliced, 1-Ib, etree geese ion a 1-Ib. cartons ........ 20.004 21.00, 20.00@22.0) 
open-faced layers .......... a4 Midd! ss ces Sp ete 50-Ib. cartons & cans.. 18,.00@20.00 $ 2: None quoted 
FAN ; pooongag per’ set, 55@ 70 GOR ee osecas ences 7.50@ 19.00 20.00@ 22.00 18.00@ 21.00 
VEAL—SKIN OFF ne... ESR re 
Sh sings (per hank): ete aS. 72 en - a 
(Carcass) rE fe A -T0@5.00 
(Le.1. prices) 2 age: oe war ine 5 OS T0@5.05 
air at Prime, 80/110 ....... $40,.00@ 42.00 : WA 9. eee “sR@ ATS 
Prime, 110/150 ...... 4 39.00 40.00 : 3. 20@3.55 
e vio 8 = - tao 2 
ering || Crile. s/o oo 2 inet M. J. MACKIN COMPANY 
"@, SUSTIVU ....6ee . , © MAM. cccccscccecs oa low 
pened. | | Choice, 110/150... MEAT BROKERS 
Ld @ CIF ON eee eee eees « 
| Good, 80/110 ........ 33.00@: DRY SAUSAGE PORK LARD BEEF 
; Good, 110/150 cicada 32.00@ 35. (.e¢.1. prices) 
Commercial, all wts... 25.00@29.00 — Gervelat, ch, hog bungs.. 88@ 91 327 South La Salle Street 
TOMEMMOD cic ae shies cn Rees @ 4s . a 
CARCASS MUTTON Cc sg ERB ie ia a | Chicago 4, Illinois 
| {1.c.1, prices) HOMOGE nics ccc swede 7A@ 77 iim 4 Ks P 
ove, Ill. ||) choice, 70/down ............ 16@18 B.C. Salami............ s0@ 82 | G 2345 PHONES Webster 9-707! | 
SMMMES FUP occ ckcccbekees ali (ienoa style salami, ch... 95@ 9&8 
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“,..business helps itself 
by promoting thrift 


among its own people.” 


EDWARD C. BALTZ 


President 
Perpetual Building Association 
Washington, D. C. 


“Expanding the regular sales of U.S. Savings Bonds is essential to 
the continued success of our Government’s sound money policy. Savings 
Bonds help people build security for themselves and stability for the 
nation’s economy. A reserve in Bonds gives them the assurance to spend 
current income on homes, cars and other substantial purchases. Meanwhile, 
regular Bond buying goes on adding to their future buying power. Thus 
business helps itself by promoting thrift among its own people. The surest 
way to encourage an employee to save vegularly right where he works is 
to sign him up on the Payroll Savings Plan.” 


Let’s point up this statement by Mr. Baltz. head of one 
of the nation’s outstanding thrift institutions and 
volunteer chairman of the District of Columbia Sav- 
ings Bond Committee, with a few facts and figures: 


e currently, more than 45,000 companies, large and 
small, representing every classification of industry and 
business, are encouraging national thrift through the 
Payroll Savings Plan. 

e@ every month, 8,500,000 Payroll Savers in these 
45,000 companies invest more than $160,000,000 in 
Savings Bonds. 


@ largely as the result of employer-encouraged thrift 
the cash value of Savings Bonds held by individuals 
on July 31, 1954, totaled more than 37.5 billion dollars. 


@ never before has America had such a reserve of 
future purchasing power. 


@ invested in America, these 37.5 billion dollars in 
Savings Bonds Dollars are a most effective check on 
inflation and a very important contribution to eco- 
nomic stability and a sound dollar. 


A million new Payroll Savers by the end of 1954! 
That’s the goal of those who believe that what is good 
for Americans is good for business. To do your part in 
reaching this objective, phone, wire or write today to 
Savings Bonds Division, U. S. Treasury Department, 
Washington, D. C. Your State Director, U. S. Treasury 
Department, will show you how easy it is to build a 
successful Payroll Savings Plan. 


The United States Government does not pay for this advertising. The Treasury Department 
thanks, for their patriotic donation, the Advertising Council and 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, OCT. 27, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
Bee SR aciaie 44% n 44%4n 
SP ee 44%4n 44%n 
BEE vc.aere 414%n 414on 
-16 , 3914n 
1 394_n 
3916n 
394on 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
47% 47% 
44 
42 
42 
42 
42 
42 
2 
5-30 39% 39%on 
25/up, 2’s in.36b 6n 
PICNICS 
Fresh or F.F.A Frozen 
a eee 27 27n 
eR ye.cesi 26 26n 
Ss) ere 2 24 
ge’ ee = 2314 
BEES: os c:ainin 23n 
8/up, 2’s in. 33% @24 23n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls...14% 1444n 
Jowl butts..11 11% 
S. P. jowls. lin 


BELLIES 
(Square Cut) 
Fresh or F.F.A. Frozen 
ee re 34% 3414 
eM 32 32 
i) ere 31% 31% 
EPSe vet aas 30% @30% 30% 
BOSE cinces 84 28% 
16-18 ......27% 21% 
We hi sens 27 
A D. S. 
BELLIES BELLIES 
Clear 
18-20 2.2.00 24@24%n 26144n 
y eee 24@24% 26146n 
pO 22 23% 
30-385 ...... 20% 21% 
35-40 2... 2! 20%n 
4O-BO cc cnce 18% @18% 19% 
FAT BACKS 
Fresh or Frozen Cured 
| See 14n l4n 
SIO) Sccves 14n 14 
pS Ser 14%n 15 
Oo eee 16%4n 16% 
pC 17%n 16%n 
pC | errr 17%n 8b 
ere 17%n 18b 
20-25... one 17%n 18b 
BARRELED PORK 
Clear Fat Back 
Pork Sere 43n 
30-40...... 44n (i, a ee 38n 
40-50...... 44n 80-100...... 37n 
50-60...... 43n 100-125...... 





LARD FUTURES PRICES 


FRIDAY, OCT. 22, 1954 


Open High Low Close 
Nov. 14.85 14.85 14.50 14.55a 
-8 
Dec. 13.55 13.57% 13.45 eo 
57% 
Jan. 13.30 13.30 13.15 23% 
Mar. 13.00 13.02% 12.87% 12. ‘974ea 
wl 


-02% 
May 13.10 
July 13.05 ee 
7,820, 000 lbs. 


13.10 13.00 13.05b 


13.05 


Sales: 

Open interest at close Thurs., 
Oct. 21st: Oct. 97, Nov. 798, Dec. 
438, Jan. 174, Mar. 113, and May 
33 lots. 


MONDAY, OCT. 25, 1954 


Nov. 14.50 14.85 14.35 14. - 

Dec. 13.45 13.75 13.45 13.60: 

Jan. 13.20 13.40 13.20 13. 82th 

Mar. 12.90 13.12% 12.90 13.1 

May 13.00 13.10 13.00 13:10 

July 13.62%b ... -» 18.02%b 
Sales: 7,960,000 Ibs. 


Open interest at close Fri., Oct. 
22nd: Oct. 92, Nov. 795, Dec. 
433, Jan. 177, Mar. 123, May 39, 
and July one lot. 


TUESDAY, OCT. 26, 1954 
Nov. 14.85 15.55 14.85 15.10 
Dec. 13.75 14.30 13.75 14.10a 
Jan. 13.45 13.80 13.45 13.65 
Mar. 13.15 13.42% 13.15 13.30 


May 13.22% 13.37% 13.15 13.30a 
July 13.20 13.22% 18.20 13.22%b 
Sales: 23,120,000 Ibs. 
Open interest at close Mon., Oct. 
25th: Oct. 91, Nov. 801, Dec. 459, 
Jan. 179, Mar. 129, May 41, and 
July one lot. 


WEDNESDAY, OCT. 27, 1954 
Nov. 15.00 15.42% 14. = 15.05 
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Dec. i 4. 13.9% “4 
Jan. 3. "a 13.5) 
Mar. 1% 13.35 13. 221% 13.2. os 
May 13. 30 13.30 13.25 13. oa 
July 13.15 18.15 18.15 13.15 


Sales: 14,440,000 Ibs. 

Oven interest at close Tues., Oct. 
26th: Nov. 688, Dec. 469, Jan. 
186, Mar. 134, May 42, and July 
two lots. 


THURSDAY, OCT. 28, = 


Nov. 15.00 15.82% 14.85 15. oh 
Dec. 14.00 14.25 13.80 pre 05a 
Jan. 13.50 13.75 13.37% 13.60a 


Mar. 13.22% 13.50 
May 13.15 
July 13.25b.... 

Sales: 10,500,000 Ibs. 

Open interest at close Tues., Oct. 
28th: Nov. 716, Dec. 482, Jan. 194, 
Mar. 138, May 43, and July three 
lots. 


13.22% 13.35b 
13.3714 18.15 13.37%b 
SS ae 


OCTOBER 30, 1954 


STOCKER — FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during Septem- 
ber: 

CATTLE AND CALVES 


—September— 
Public stockyards. 268,709 259,633 
PAIGEE Seécciveecs 271, 268 186,836 
TONONE cies ccec an 539, 977 446,469 
July-Sept. a 02 28 "081 922,591 


SHEEP AND LAMBS 


Public stockyards. 216,758 265,626 
WREUOE Caeci succes 414,523 281,785 
| rr 631,281 547,411 


July-Sept. ...:.<. 979,662 974,047 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, sume of which are in- 
spected at public stockyards en 
route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


ROU 5 vs cmnadde Wee saa xe $19.50 
Refined lard, 50-lb. cartons, 

Fite OUR. i ac ceteach se 19.50 
Kettle rend., tierees, f.o.b 

CRM Sicicia ane y acacia om .00 
Leaf, kettle rend.,_ tierces, 

E.O.W, COMERS. « <c:0'0 si0-0 snus: ee 
ERNE REO cocks teaches ce 21.00 
Neutral tierces, f.o.b. 

pl er eer ae 21.00 
Stand: ry shortening* 

Hy vdroge nated shortening, 
o DB BD, ceoccccccccccscccce 22.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Oct. 22.. 18.25n 3 z Yon 14.8744n 
Oct. 23.. 18.25n 874n 14.87%n 
Oct. 25.. 17.50n tae 25 15.25n 
Oct. 26.. 17.50 14.00n 15.00n 
Oct. 27.. 16.50n 13.75b 14.75n 
Oct. 28.. 16.50n 14.00n 15.00n 


b—bid, n—normal, a—asked. 








MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Oct. 26, 1954 
Per Cwt. 





Western 
(l.e.1. prices) 
Prime, 700/800 ...... $45.00@ 46.00 
Prime, 800/900 .. - 44.00@45.00 
Choice, 600/800 44. 
Choice, 800/900 ...... 
Good, 500/700 ....... 40. oo@d4i. 00 


Steer, commercial .... 
Cow, commercial 


31.00@33.00 
26.00@ 29.00 
Cow, utility ......... 22.00@26.00 


BEEF CUTS 
(1.¢.1. prices) 
Prime: 
Hindgtrs., 600/800... 56.0@ 60.0 
Hindqtrs., 800/900... 55.0@ 56.0 
Rounds, flank off .... 51.0@ 52.0 
Rounds, diamond bone, 


rr 52.0@ 53.0 
Short loins, trim. 105.0@11 
Short loins, untrim... 82.0@ 
Planks ....cccccccee oe 17 


8 15. 
Ribs (7 bone cut) ... 60.0 


Arm chucks ........ 7.0@ 39.0 

Pee 30.0@ 32.0 

PEGE Gccvedesatedes 16.0@ 18.0 

Foreqtrs. (Kosher) 42.0@ 45.0 

Arm chucks (Kosher). 46.0@ 50.0 

Briskets (Kosher) 62.0@ 66.0 
Choice: 


Hindgtrs., 


600/800... 54.0@ 57.0 
Hindatrs., 


800/900... 52.0@ 54.0 


Rounds, flank off.... 50.0@ 51.0 
Rounds, diamond bone, 
SE OE wih tie deen 51.0@ 52.0 


Short loins, untrim... 70.0 76.0 


@ 
Short loins, trim..... 92.0@103.0 
Wee nbs tnéheceas 15.0@ 17.0 
Ribs (7 bone cut) ... 54.0@ 59.0 
Arm chucks .......+ 26.5@ 38.0 
pS a rere 30.0@ 32.0 
BN sncliesivacegne 16.0@ 18.0 
Foreqtrs. (Kosher) .. 40.0@ 43.0 
Arm chucks (Kesh.). 45.0@ 48.0 
Briskets (Kosher) ... 59.0@ 638.0 


FANCY MEATS 





(Le.1. prices) 

Cwt. 

Veal bre ae aay r 6 02. $55.00 
G CORR ORs: an cecces ayn pe 
12 oz. up PeRneseses 75.00@77.00 
Beef livers, selected.. 27.00@28.00 
Beef kidneys ........ 2. 
Oxtails, over % Ibs... 12.00 
LAMBS 
(1.¢.1, prices) 

City 
Prime, 30/40 ......... $49. Ss 00 
Prime, 40/45 A 
Prime, 45/55 
Choice, 30/40 
Choice, 40/45 .... 
Choice, 45/55 4 . 
Geen, GOD ov ccscece 44.00@46.00 
Good. Gara .iccdcces 45.00@47.00 
Good, 45/55 ......... 43.00@45.00 

Western 
Prime, on ids ed evs 44.00@46.00 
Prime, 44.00@46.00 
Prime, £ 44.00@46.00 
Choice, 5 . 43.00@45.00 
Good, all wie. ....0.. 38.00@ 40.00 





FRESH PORK CUTS 
(1.¢.1. prices) 
Western 
Pork loins, 8/12 ...... $44.00@46.00 
Pork loins, 12/16 .... 43.00@45.00 
Hams, skind., 10/14... 47,00@50.00 
Boston butts, 4/8 .... 36.00@389.00 
Spareribs, 3/down . 40.00@42.00 


Pork trim., regular .. 28.00 
Pork trim., spec. 80% 44.00 
City 
Hams, sknd., 10/14 ..$48.00@54.00 
Pork loins, 8/12 ..... 46.00@49.00 
Pork loins, 12/16 .... 45.00@47.00 
Piontes, 4/8 .....5..:. 32.00@35.00 


Boston butts, 4/8 .... 


39.00@43.00 
Spareribs, 3/down .... 


42.00@46.00 
VEAL—SKIN OFF 





(1.e.1. prices) 
Western 
None quoted 
$42.00@45.00 
1.00@44.00 
39.00@43.00 
40.00@ 43.00 
cecceeees 26.00@28. 
34.00@36.00 
33.00@35.00 
Commercial, all wts... 23.00@30.00 
DRESSED HOGS 
(Le.1. prices) 
5 (Head on, leaf fat in) 
80. te 70 Ue. viccues $31.50@34.25 
75 to 100 Ibs. ...... a 50@34.25 
100 to 125 lbs. ...... 31.50@34.25 
125 to 150 Ibs 


eeniede 31.50@34.25 
BUTCHERS FAT 


I a a'e's =. «05.6 a padaacade 
ON I e's. ounawpesveas 
Inedible suet 
Edible suet 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Oct. 27, were reported 
as follows: 





CATTLE: 
Steers, ch. & prime. —% 50@% 28.25 
Steers, choice 
Steers, good 
Steers, commercial . 18.00@19.00 


Heifers, ch. & pr... 7 50@25.00 
Heifers, com’l & gd. 15.50@21.50 
Cows, com’l ........ 11.50@13.00 
Cows, util. & com’l. 9.50@11.50 
Cows, can. & cut.... 6.00@ 9.00 


Bulls, util. & com’l. 10.50@13.00 
HOGS: 

Choice, 190/210 ....$18.00@18.75 

Choice, 210/220 .... 18.00@18.75 

Choice, 220/260 .... 18.00@18.75 

Good, 250/270 ..... None rec. 

Sows, 400/down . 16.75@17.50 
LAMBS: 


Choice & prime..... 20.50@21.00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended Oct. 16, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER 
by the Canadian 1, pus of Agriculture as follows: 


VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1954 1953 1954 1953 1954 953 1954 1953 

Toronto .. bee 00 $18.39 $23.00 $22.79 $23. 50 o6. 60 $19. a $20.79 
Montreal . 18.00 22.00 23.55 23.75 34.60 18 21.55 
Winnipeg ... 17.99 16.00 19.49 22.00 20.50 30.85 17:50 18.07 
Calgary ..... 19.10 17.13 14.80 16.08 21.06 31.10 17.73 18.50 
Edmonton ... 18.50 16.25 16.25 18.00 21.35 30.10 16.50 18.70 
Lethbridge .. 19.40 omina cia tae 19.75 29.85 17.42 18.50 
Pr. Albert .. 18.00 14.60 16.70 16.00 19.50 29.60 17.00 15.30 
Moose Jaw .. 18.25 16.75 15.50 15.75 19.50 29.60 16.50 16.00 
Saskatoon ... 17.25 16.00 19.00 20.00 19.50 29.60 16.75 16.75 
Regina ..... 17.70 14.90 16.80 16.60 19.50 29.60 ue 16.80 
Vancouver 19.00 17.75 82.25 19.85 19.50 


16.00 
*Dominion ‘Government premiums not included. 














BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, October 27, 1954 





A fair to good trade developed 
late last week, with some product 
working fractionally higher. Prime 
tallow sold at 6%4c and yellow grease 
at 5%4c and 5%c, depending on pro- 
duction, c.a.f. Chicago. Special tal- 
low was bid at 6%c and _ bleachable 
fancy tallow at 7c, Chicago. Regu- 
lar production bleachable fancy tal- 
low was bid at 73%8@74c and hard 
body material at 742@7%c, delivered 
New York. All hog choice white 
grease, 30-day shipment, was bid 
at 9%c, c.a.f. east, but held Y%c 
higher. 

On Friday, bleachable fancy tallow 
sold at 7c, prime tallow 6%c, spe- 
cial tallow at 6%c, yellow grease at 
6c and B-white grease at 6%c, all 
c.a.f. Chicago. A few tanks of bleach- 
able fancy tallow sold at 7%4c, c.a.f. 
east, presumably re-sale. Movement 
of all hog choice white grease was 
recorded at 934c, c.a.f. New York, 
shipment first-half November. 

On Monday of the new week, 
offerings continued on the light side; 
however, buying interest was. stil 
present at steady levels. Hard body 
bleachable fancy tallow was bid at 
Tic, c.a.f. New York and _ regular 
product was talked at 7%@7%c, 
same destination. All hog choice 
white grease was bid at 9%@10c, 
c.a.f. east, 30-day shipment stock. Not 
all hog choice white grease was bid 
at 8c, Chicago. 

Persistent buying interest at steady 
prices was evident on Tuesday. Sev- 
eral tanks of all hog choice white 
grease sold at 10c, ca.f. New York. 

At midweek, several tanks of all 
choice white grease sold at 10%c, 
c.a.f. New York. Hard body bleacha- 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Oct. 27, 1954 
Unit 
Unground, per unit of ammonia 
| RA eer eee rer Ty *7.25n 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, ue Bie 
BIT OCOGL, oi ski's eeo'0's Sen 6 wisiaib.e's *7.25n 


loose 





ae ORE ere is *7.00n 

Liquid stick tank cars .......... 4.00 @4.75n 
PACKINGHOUSE FEEDS 

Carlots, 

per ton 






50% meat, bone scraps, bagged. .$82.50@ 95.00 
50% meat, bone seraps, bulk ... 1.00@ 90.00 
55% meat seraps, bulk ... _ 92.00 
60% digester tankage, bulk ..... 97.50@100.00 
60% digester tankage, bagged... .100.00@105.00 








80% blood meal, bagged ........ 105.00 
70% steamed bone meal, bagged 
Se SUR ee 80.00 
60% steamed bone meal, bagged.. 66.50 
FERTILIZER MATERIALS 
High grade tankage, ground, 

DOP Unit AUNCIOE ac ok-ceiseese ces 6.00 
Hoof meal, per unit ammonia........ 6.25 
DRY RENDERED TANKAGE 

Per unit 
Protein 
Cer RO lacea sae sc se ceteenten' *1.40 


Sc Oe Ree oY ° *1.35@1.37 ln 


GELATINE AND GLUE STOCKS 
Per cwt. 


High ‘test 


Calf trimmings (limed) 


Hide trimmings (green salted) ..... 6.00 
Cattle jaws, scraps and knuckles, 

DO OR er rer ere 55.00@57.50 
Pig skin scraps and trimmings, 

NS ES A ee nr ene 7@ ™ 


ANIMAL HAIR 
Winter coil dried, per ton ..... *$120.00@125.00 
Summer coil dried, per ton 55.00@ 60.00 





Cattle switches, per piece . @ 
Winter processed, gray, lb. 16@ 17 
Summer processed, gray, Ib. ..... 10@ 11 


n—nominal, a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, October 27, 1954 








Movement of vegetable oils was 
fair to good Monday at mixed prices, 
depending on selection. 

Offerings of soybean oil were 
firmly held, attributed to slow mar- 
keting of soybeans. Refiner interest 
was quite broad throughout the day, 
particularly for October and Novem- 
ber shipments, with only light trad- 
ing of deferred position shipments 
reported. 

October shipment sold early at 12c, 
but late afternoon sales were ac- 
complished at 12¥%c. First week No- 
vember shipment sold at 11%4c, as 
did first-half November shipment. 
Last half November shipment cashed 
at 11%c. First half December ship- 
ment brought 11%c and _ straight 
month sold at 11%c. 

The cottonseed oil market was 
about steady, with sales in the Val- 
ley at 12%c for prompt shipment and 
additional buying interest at that 
level. Supplies were bic at 12%c in 
the Southeast, with trading later re- 
ported at 125%c. In Texas, 12%c 
was bid at favorable rate points and 





ble fancy tallow was held at 8c, 
c.a.f, east, but bid %@'%c_ lower. 
Not all hog choice white grease was 
was bid at 8c, Chicago. Some reports 
were that local material traded %@%c 
higher for quick shipment. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12; original 
fancy tallow, 7¥%c; bleachable fancy 
tallow, 7c; prime tallow, 6%c; spe- 


cial tallow, 6%c; No. 1. tallow, 
6@6%; No. 2 tallow, 54@5%c. 
GREASES: Wednesday’s quota- 


tions: choice white grease (not all 


hog), 8c; B-white grease, 6'2c; yel- 
low grease, 6c; house grease, 5%2c; 
and brown grease, 4%4@5c. All hog 
choice white grease was quoted at 
10%c, c.a.f. east. 


EASTERN BY-PRODUCTS 

New York, Oct. 27, 1954 

Dried blood was quoted Wednes- 
day at $8.25 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $6.25 to $6.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.30 per protein unit. 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 








THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 





world. 











ADELMANN 


The choice of discriminat- 
ing packers all over the 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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12c was paid at Lubbock. 

No sales of corn oil came out, and 
the market was nominal at 13%6c. 
Peanut oil was called 21c, nominal 
basis, although there was rumored 
movement at 21%2c. Coconut oil for 
prompt shipment sold at 12%c, with 
additional offerings priced at 13c. 

Soybean oil prices advanced 
sharply Tuesday, due in part to a 
broader refiner interest. Mostly ori- 
ginal oil was sold. Refiners purchased 
a good volume of nearby and No- 
vember shipment, with speculators 
more active in deferred positions. 
Nearby October shipment sold at 
12sec, first-half and first-week No- 
vember shipments at 12!c, last-half 
November shipment at 11%c and 12¢ 
and December shipment at 11%c. 

Cottonseed oil appeared to fol- 
low the pattern of soybean oil, with 
higher prices paid except in the 
Southeast where 125sc was bid and 
12%4c was asked. In the Valley, 
12%c was paid and bid for ship- 
ment through first-half November. 
Sales in Texas were made at 12%c 
at common points and at Lubbock 
and at 12%c, Waco basis. 

Corn oil continued to trade at 
13%sc for nearby through November 
shipments. Peanut oil was offered 


at 21%c, without trade. Coconut oil 
sold lower at 12%c per lb. 

Sales of soybean oil were made 
early midweek at steady levels, but 
later movement of some positions 
was reported at easier prices. Im- 
mediate shipment sold at 12%éc, first- 
half November at 12%c and later at 
12c, last-half November at 12c and 
Jater at 11%c, first-half December 
shipment at 115sc and scattered De- 
cember at 11'%c. 

The cottonseed oil market con- 
tinued to gain strength, with sales 
in the Valley at 12%c and 12%c 
with bids at premium points at 12%4c. 
The market in the Southeast was 
nominal at 12%4c. In Texas, 12%4¢ was 
paid at common points and 12%sc 
was the trading level, basis Waco. 

Corn oil advanced to trade at 
13%4c. Peanut oil was unchanged 
from the preceding day. Coconut 
oil was offered at 12%2c, with a few 
bids heard at 12%c and 12%%e for 
first-half November shipment. 

CORN OIL: Sold midweek at levels 
unchanged from last midweek’s trad- 
ing, level. 

SOYBEAN OIL: Advanced sharply 
during week, to trade at 12%c for im- 
mediate shipment. 

PEANUT OIL: Market mostly 





LITTLE CHANGE EXPECTED 


Supplies of tallow and grease in 
1954-55 will be about the same as the 
1953-54 large quantity, the USDA 
Agricultural Marketing Service said 
this week in its analysis of the fats 
and oils situation for the new crop 
year. Beginning stocks are smaller but 
will be offset by some increase in out- 
put because of expansion in hog 
slaughter. 

Inedible tallow and grease prices 
increased considerably during the last 
crop year, as record exports resulted 


IN TALLOW, GREASE OUTPUT 


USDA believes that future price 
trends will depend upon exports, as 
little change is expected in supply and 
domestic use. 

The postwar decline in consump- 
tion of tallow and grease appears to 
have been arrested—in spite of a con- 
tinuance of the downtrend of use in 
soap—by greater nonsoap use, such as 
for animal feeds and fatty acids. 

The following table shows the pro- 
duction, utilization, net foreign trade 
and wholesale prices of inedible tallow 














in some reduction in stocks. The and grease, from 1946 through 1953: 
: Factory consumption Net Price per 
Apparent ~ : 7 In imports Stocks, Pound, 
produec- In fat In (+) or end of , Prime 
Period tion soap split- other Total (—) net period a 
a ting products exports Chicago 
Mil. Mil. Mil. Mil. Mil. Mil. Mil. 
lb. Ib. lb. Ib. ». lb. Ib. Ct. 
Average 
Co | er ae 1,167 965 2 193 1,158 +2 321 6.3 
WWE feces sees 1,748 1,398 3198 214 1,810 +26 233 9.2 
Year 
beginning 
October 
AAR 1,869 1,366 212 167 1, 49 259 7.9 
RB 0 vig oe eo 1,980 1,510 184 148 1,! 72 $25 ay 
1948 1,381 173 145 1, 371 356 8.2 
1949 1,335 202 196 a, 494 279 6.8 
1950 1,302 251 220 4, 09 340 13.5 
1951 1,081 203 264 1,f —718 340 6.3 
1952 1,008 233 272 1,3 —1,070 363 4.3 
19534 965 246 304 rf 1,180 278 6.2 








1Computed from factory consumption, trade and stocks. 


2Not available. 
31943-46 average 
4Partly estimated. 


Compiled from reports of the Bureau of the Census and the Bureau of Labor Statistics. 


Totals computed from unrounded data. 
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nominal at 214c, southern mills. 
COCONUT OIL: Offerings priced 
at 12%c fail to draw bids. 
COTTONSEED OIL: Trading at 
advanced levels during week. 
Cottonseed oil futures in New York 
were quoted as follows: 
FRIDAY, OCT. 22, 1954 


Prey, 


Open High Low Close Close 


Dec, .... 14.75b 14.69b 14.79 

dan, ..... ae ere ay 14.60n 14,.70n 
Mar. .... 14.80b 14.80 14.76 14.74b  14.85b 
May .-. 14.84b 14.83 14.79 14.80  14.88b 
July .... 14.80b ) 14.78 14.78 14.68b  14.80b 
Sept. ... 14.T5a : ‘x 14.69a 14.75 
Oct. .. 14.60n 14.55n 14.70n 


Sales: 21 lots. 


MONDAY, OCT. £5, 1954 








Dee. ....3~ TAG. wes vs 14.78b 14.69b 
Jan. .... 14.55n ye 78:08 14.400) 14..0a 
Mar. .... 14.65b 14.83 14.75 14.74b 
May .... 14.70b) 14.87 14.80 14.00 
July ....°14.67b 14.78 14.75 14.68b 
Sept. ... 14.70a a 14.69a 
Oct. .... 14.60n 14.55n 

Sales: 45 lots. 

TUESDAY, OCT. 26, 1954 

Dec. .... 14.70b 14.98 14.85 14.92b 14.78b 
Jan LOG fs bx rey 14.850 14.70n 
Mar 14.78b 15.02 14.90 14.94b  14.82b 
May .... 14.80b 15.06 14.95 14.99 14.87 
July .... 14.70b 14.98 14.89 14.79b 
Sept. if | Fer 14.77a 
Oct. .... 14.0% 14.65n 

Sales: 58 lots. 


WEDNESDAY, OCT. 27, 1954 
- 14.95b 14.95 14.95 14.85b 14 
wows 14.80n 14 
14.97 14.58b 14. 
14.98 14.93 14.99 
ese 14.87b 14 
14.83.) 14 
14.80n 14 





Sales: 76 lots. 





VEGETABLE OILS 


Wednesday Oct, 27, 1954 
Crude cottonseed oil, carlots, f.o.b. 








a es oe 

Southeast 1 

MRE a ko a0 hed a to 2} 
Corn oil in tanks, f.o.b. mills ..... li 
Peanut oil, f.o.b. Southern mills... 2 
Soybean cil, Decatur ..........c00. 1: 
Coconut oil, f.c.b, Pacifie Coast.... 12%n 
Cottonseec touts, 

Midwest and West Coast ........ 1% 
WRG sos ok av igdc cade ecatdavenss Hun 1% 
OLEOMARGARINE 
Wednesday, Oct. 27, 1954 
White domestic vegetable ........-.0+0-eee% 25 
Yellow GQuartere io ojcccccstvis vein cwcnccevcecces 27 
Milk churned PAStry .6 cc cess cei seer ctsvcios 26 
Water churned pastry .....0..s.eeeeeeee -- © 
OLEO OILS 

(F.0.B. Chicago) zs 

0. 
Prime oleo stearine (slack barrels)...15 @15% 
Extra oleo oil (drums) .......-..+.+. 17%@Isn 


Pd—paid. n—nominal. b—bid. 


SHORTENING AND EDIBLE 
OIL SHIPMENTS 


Total shortening and edible oil 
shipments rose to 341,799,000 Ibs. in 
Sept. from 320,573,000 Ibs. the month 
betore, the Institute of Shortening 
and Edible Oils has reported. Of the 
Sept. total, 161,206,000 Ibs., or 47.1 
percent, was shortening and 168,- 
727,000 Ibs., or 49.4 per cent was edi- 
ble oil. 

Shipments of shortening and edible 
oil to agencies of the federal govern- 
ment and government controlled cor- 
porations amounted to 7,927,000 Ibs. 
and shipments for export, 3,935,000 
Ibs., or 3.5 per cent of the total. 
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CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Previous Cor. Week 
Oct. 27, 1954 Week 1953 = 
Hvy. Nat. 
; ; , steers ....11%@12n 11 @11% 16 @17% 
Good movement of hides at advanced Trading slacked off in the hide Re opie ag daa T 
i ‘ steers ....13%@14n : n 
levels for most selections—Small market at midweek and the only selec- Hvy. Tex. 
packer hide market slow but higher— tions reported traded were heavy ee tee, Se ht igs pe P 
3 ‘ . ox. Igt. Tex. 6] ] hb 
No sales of country hides up to mid- native steers and cows at steady Butt Rens. es su isi 1! 
. ° i. ’ eteers .... 1 ( 
week—St. Louis heavy calf sold steady prices. Many members of the trade Col. steers.. 914n 9. 12% § p 
—Shearling market dull and generally _ were in attendance at the Fall Meeting —- Brn’ cows-10 @10'4n 9'%4@10 = ro 
unchanged pricewise. of the National Hide Association and cows .....114@12n 11 @11% 15 @15% ha 
Lt. Nat al 
CHICAGO preparing for the Annual Fall Meet- cows ....13 @13%4n 12%@13 17 16 
ing of Tanners’ Council of America to Nat. “DAEs. » ri 8¥4n im 
# : ihe f Brnd. bulls 74n TYn 10n 3/ 
PACKER HIDES: In a spurt of follow Thursday and Friday of this Calfskins, bat 
lis s ear ‘ Nor., 10/15 3214 32% 45 
activity Monday, some selections of week. ie /dven s7ign roevan 50 at 
hides advanced 2c with bids for other SMALL PACKER AND COUNTRY oe, Te. poe a aig a 6 
a a 2 . e ° at.,13/20. “ a = Dad 
selections steady with last week’s HIDES: Higher prices were paid for Kips, Nor. 8/ 
<i ‘ P ‘ : 5/25 20% 2014n 251% @26% 
levels. Trading reportedly stemmed small packer hides in some instances, iaineainida oe ee | 
from speculative directions, reflecting but the pace of trade was slow. The SMALL PACKER HIDES o 
the advance in the New York futures 50-Ib. average sold at Ile to 11%c — SUBERS AND Cows: 16 
market. Branded steers sold in early for good quality production. The 60- over... 9%@10n 9 @ 9%n18%@14n 
si ) fed See : 50 Ibs. ...11 @11%n10%@11_ 14 @14% 
activity ‘and about 11,400 brought 10c ‘Ib. average was higher on a nominal — or ae 
for butts and 9%c for Colorados. basis and called 9%@10c. Sellers SMALL PACKER SKINS 
Later, about 10,000 northern branded were generally asking higher prices, ee Ibs... 22n 20@22n 25@30n Ne 
cows sold at 10c. Light native steers but bids were difficult to find at ad- Kips, 1/30 ...14@i5n — Mq@asn— a@tsn | py, 
e e Siu 8, OB. «oe ‘ n e in <0) 
were also traded later in the day and vanced levels. The country hide Slunks, hairless  25n 25n 25n 15 
. S = ma é . — . ¢ WA mm T r >, y NJ 
four cars of rivers brought 13¥c. No market appeared steady to strong on SHEEPSKINS Se 
sales of northern production light the basis of offering levels, but actual Packer shearlings, 
native steers were reported and the sales were hard to confirm. Mixed i = > ae 
market was presumably nominal at country straight, 50-lb. average, were Horsehides, sa . 
: j . J ‘ 7.00@7.5 H 9.25 
14c. quoted 8@8c, flat, trimmed, f.0.b. Untrmd 7.00@7.50n n 0 
A good volume of hides traded Straight locker butchers, same aver- ES gi 
again on Tuesday at %c advance for age, were called 8%@9c, flat, trim- N.Y. HIDE FUTUR On 
selections that did not share in Mon- med, f.o.b. e ee me 1964 ‘“ ‘ 
> es ° 4 rh ow Ose 
day’s activity. Heavy native steers CALFSKINS AND KIPSKINS: The ies a tak eC a A\ 
and heavy native cows traded at 11%c _ only trading of skins reported during — *--te ae. ae 2n- 2 th 
for rivers and 12c for Chicagos and a the week was in calf and about 9,000 July ... 18.055 18.80 18.70 18.85b- 88a is 
. . a) . i eee od - a 
couple of other production points. St. Louis heavy calf sold at 27%4c. dan, ..: t460b .. ie 14.70b- 80: : 
: e I P : Sa 
Light native cows were also traded SHEEPSKINS: The shearling en ae ner wi 
and rivers brought 13%c and north- market was quiet up to midweek and TUESDAY, OCT. 26, 1954 lo 
erns, 13c. the only actual trading was in fall Jan, ...12.65b 12.84 12.65 12.65b- 68a th 
Py Apr. ... 13.25b 3.42 3.25 3.25b- 2 
Exact volume of the two days clips with sales at 3.00 and 3.25, a im... 13.80) 14.00 13.85 13-80b- BOA | 
transactions was difficult to determine, couple of cars involved. Additional agape illegal amine — $) 
but it was estimated that about 75,000 _ offerings of clips were priced at 3.25. Ba: pope a . 
j . r 7 ° Sales: ots. a 
hides changed hands. There was addi- The No. 1 shearlings were offered at 2 
tional buying interest for more hides 2.75. No. 2 and No. 3 shearlings were WEDNESDAY, OCT. 27, 1954 
ey ne : Jan. ... 12.54 12.64 12.25 12.30 
but, according to most sources, only a reportedly scarce and were quoted Apr. 1..13.20-15 13.20 12:95 12:90b- 92a C 
ae . - aan i f . 13.7 3. 3.48 3.5 
few odd lots remained to be sold. It nominally unchanged from the prev- a te oa gee ey ere 
was understood that mostly dealers ious week. Dry pelts sold at 27c, but re a 0 a 
— . P He ¢ ts Apr. ... 14.75 
= traders participated in the market, no additional trading was reported Sales: 76 lots. b 
nut tanners were more active than in this week. Pick ci vere offe 
a fa is week. Pickled skins were offered iain ail i ei 
previous weeks. at 7.50 with last trading at 7.25 Jan, .. 12.30b 12.84 12.17  12.16b- 20a 
2 Se ee ‘Apr. ., 12.90b 13.07 12.80 12.80b- 88a s 
—< ri oa July .. 13.45b = 13.57 13.39 13.40b- 45a A 
| ray ae an wards vee ga fo 8S 
| JOR: ce .380b -25b- = 35 
HAIR PICKER-WASHER | Apr. .. 14.60b 14.55b- 75a KA 
HAIR WILLOW-CURLER PRECISION e BUILT EQUIPMENT | Sales: 43 lots. 
to fit all your packinghouse needs! 
| CHICAGO HIDE MOVEMENT 
KEEBLER'S Engineered Economy is built into every | Receipts of hides at Chicago for the 
piece of Keebler meat packing and sausage manu- | week ended Oct. 23. 1954, totaled 
facturing equipment . . . to provide greater de- ~ 
pendability and more-for-your-dollar value in every- 5,728,000 Ibs.; previous week, 5,824,- 
— ov a ge -antteye - egg 000 Ibs.; same week, 1953, 6,382,000 
© Stainless Steel Viscera Inspection Tables. ur ‘ / 9 ° 
specialty is serving you to your entire satisfaction Ibs.; 1954 to date, 227, 321, 000 Ibs. 
. with stock or custom built equipment. Write same period, 1953, 205,261,000 Ibs. 
for details! Shipments for week ended Oct. 23, 
1954, totaled 3,752,000 Ibs.; previous 
KEEBLER ENGINEERIN COq | | Sax iis0-'3,026,000 thes this yer 
¢ week, 1953, 3,826,000 Ibs.; this year 
1910 WEST 59th STREET e CHICAGO 36, ILLINOIS to date, 163,796,000 Ibs.; correspond- 
ing period, 1953, 153,579,600 Ibs. ' 
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TIONS 
or. Week 
1953 
@li% 


13% 
16% 
13% 
12% 
14 
@15% 
17 
lin 
10n 
45 
50 
@29n 


1h @261% 


1 @i4n 
@14%4n 


2% 9@: 30n 


17@18n 
1. 25n 
25n 
00@2.25n 
27@ 28n 
9.25n 
> 
Close 
10b- 30a 
70 - 72 
30 - 35 
R5b- 88a 
30 
70b- 80a 
65b- 68a 
25b- 28a 
80b- 86a 
25b- 
70b- 80a 
b 
4 
30 





MENT 


» for the 

totaled 
—5,824.,- 
382,000 
00 lbs.; 
)00 Ibs. 
Oct. 23, 
previous 
ponding 
his year 
espond- 
) Ibs. 


SIONER 





Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$19.20; average, $18.65. Provision 
prices were quoted as follows: Under 
12 pork loins, 43; 10/14 green skinned 
hams, 44@47¥a: Boston butts, 36%; 
16/down pork shoulders, 30 nom.; 
3/down spareribs, 3342@34; 8/12 fat 
backs, 14@15; regular pork trim- 
mings, 16 nom.; 18/20 DS bellies, 
26% nom.; 4/6 green picnics, 27; 
8/up green picnics, 23%. 

P.S. loose lard was quoted at 14.40 
nominal and P.S. lard in tierces at 
16.50 nominal. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 
Dec. 15.02-04; Jan. 14.95 nom.; Mar. 
15.00b-07a; May 15.06; July 14.98; 
Sept. 14.96a; and Oct. 14.85 nom. 
Sales: 56 lots. 


HOG-CORN RATIO 

The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Oct. 23, 1954 was 12.0 according to 
a report by the U. S. Department of 
Agriculture. The ratio compared with 
the 11.5 ratio reported for the pre- 
ceding week and 14.9 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of yel- 
low corn selling at $1.570 per bu. in 
the week ended Oct. 23, 1954, $1.625 
per bu. in the previous week and 
$1.447 per bu. for the same period 


a year earlier. 


Cold Storage Lard Stocks 

Cold storage lard stocks on Septem- 
ber 30, 1954 compared, as reported 
by the Bureau of Census: 


Rendered Refined Totals 

1,000 ay 1,000 

lbs. lbs. lbs. 

Sept. 30, 1954 .... 30,842 19,618 50,460 
Aug. 31, 1954 .... 26,293 21,525 47,818 
Sept. 30, 1953 .... 24,146 18,293 42,439 


PHILADELPHIA FRESH MEATS 


Tuesday, Oct. 26, 1954 
WESTERN DRESSED 
BEEF (STEER): 





* prime, Ie on 56 Kane cusaens None quoted 
a. Serer eee $43.50@45.00 
Choice, TOO/BO0 ..cciscccccccses 42.50@ 44.00 
PN CUE levnntncsvecsveceus & 38.75 @41.25 
Commercial, 350/700 .........-.. 30.25 @33.25 
cow: 
Commercial, all wts. cccceeces 24,00@29.50 
Utility, all wts. ..............+. 23.00@28.00 
VEAL, (SKIN OFF): 
CG EE bee ceece cess sens 36.00@40.00 
CG ATI noe csc ies veckacas 36.00@40.00 
CEL ET oa ha nss o0e.c0 ev ddedes 30.00@32.00 
GORE, SO IIG cckicscsccccccsoccene 32.00@35.00 
a errr 32.00@35.00 
Commercial, Mee UP cc uveccden Ss 24.00@28.00 
Utility, all’ wts. ...........-..-- 20.00@24.00 


CALF (SKIN-OFF): 
Choice, 200/down ............... 30.00@32.00 
Good, *200/down Per Sr ee 26.00@30.00 
Commercial, 200/down : 22.00@ 26.00 


LAMB: 
WR, CIEE Vielacle ces dveinpeenn en 45.00@47.00 
RS I we ccaceceocccueecene 42.00@45.00 
CI, CFE Sinic iene tectutes 45.00@46.00 
CON, UIE a scene cep eaneseyus 42.00@45.00 
CO EE Oe vs cu wae ae enetness 40.00@42.00 
eer eer 36.00@40.00 


MUTTON (EWE): 


CHOIR, TOON WI v6 csi cccainces 16.00@18.00 
MOOG, COPUOUE a ccnsicn ke ce nceess 15.00@17.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8/10 ...... 44.00@ 46.00 
(Bladeless included) 10/12 ...... 44.00@46.00 
(Bladeless included) 12/16 ...... 44.00@46.00 
Butts, Boston style, 4/8 .......... 37.00@39.00 
SPARERIBS, 3 Ibs. down ........ 40.00@42.00 


LOCALLY DRESSED 


STEER BEEF CUTS: Prime Choice 
Hindaqtrs., 600/800. + 00@56.00 $52.00@54.00 
Hindgtrs., 800/900.. 53.00@55.00 51. 00@53.00 


Round. no flank. 
Hip rd., with flank. 
Full loin, untrim. 


50. 00@ 5. 00 50.00@53.00 
49.00@53.00 48.00@52.00 
58.00@62.00 53.00@57.00 


Ribs (7 bone) ..... 60.00@64.00 53.00@58.00 
Arm chucks ....... 36.00@38.00 36.00@38.00 
BPMRCH oe. cus .. 27.00@29.00 27.00@29.09 


Short plates ... 15.00@17.00 15.00@17.00 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 


week ended Oct. 23, with com- 
parisons 
Week-ended Previous Cor. Week 
Oct. 23 Week 1953 
Cured meats, 
pounds ...... 10,487,000 9,167,000 16,822,000 
Fresh meats, 
pounds ......12,861,000 11,951,000 28,026,000 
Lard pounds ... 2,311,000 1,779,000 3,540,000 





THE RATH PACKING CO., WATERLOO, IOWA 


OCTOBER 30, 


1954 


ee 


MEATS 


FROM THE LAND O CORN 








Le Fiell Automatic 
Switch eco won’t 
drop loads 





il Pat. 
Pend. 
Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, IL, 2R, 2L, 3R, 3L for 
Ye" x 22" or Yo” x 22” track. 


Write: 
Le Fiell 
Company 
1461 Fairfax Ave. San Francisco, Calif. 























H. L. SPARKS & CO. 


LIVESTOCK BUYERS 
One Hog or a Train Load 
at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


BRidge 1-8394 
UPton 3-4016 


Phones 
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LIVESTOCK MARKETS ...Weekly Review 





Three-State Cattle On Feed 
October 13% Under 1953 


Cattle on grain feed for market on 
October | in the three leading cattle- 
feeding corn belt states—IIlinois, Iowa 
and Nebraska—totaled 1,305,000 
head, according to the crop reporting 
board. This was 3 per cent less than 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during August, 
1954 and 1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 





Royal Steer at $6.05 Lb.; 
Hoffman Carlot, $56 cwt. 


The grand champion steer of the 
American Royal Livestock Show, an 
Angus, shown by Eugene Fassett, of 
Alexis, Ill., sold for $6.05 a Ib. The 
buyer was Eddie Williams of Wil- 
liams Meat Co., Kansas City. 


Aug. 1954 Aug. 1953 

the 1,341,000 head on feed October —— beet e ete e cette ees 1,887,068 1,780,998 The weight of the steer, Candy, 
1, last year. October 1, 1954 inven- TE GR pee was 1,210 Ibs., which made the total 
tories compared with October 1, 1953 SM&*P vvseesreeereeee purchase price, $7,320.50. 

were up 2 per cent in Illinois and 4 TOTAL DRIVE-IN EECEIPTS The grand champion carload of fat 
per cent in Nebraska, but down 8 Aug. 1964 Aug. 1958 steers, shown by Karl and Jack Hoff- 
per cent in Iowa. The decrease this Be ret aoe neee: ** Wee man of Ida Grove, Iowa, sold for 

Z cs RIOD reedp tn vwes beeen 450,071 439,775 $56 00 100 lb 
year in Iowa followed a sharp increase ogeae cs caer care 1,951,345 1,636,566 $56.00 per s. 
of 10 per cent in October 1953 in- See Peace sarcer tne ee a The grand champion lamb, a South- 


ventories over those of 1952. For the 
three states the October 1, 1954 in- 
ventory was only about 1 per cent 
more than the 1,288,000 head on 
October 1, 1952. 

California: The number of cattle on 
feed in California feed lots on October 
1, 1954 was estimated at 433,000 
head, 40 per cent larger than the 
307,000 on feed a year earlier. Steers 
accounted for the largest proportion 
on feed, representing 76 per cent of 
total. This compared with 78 per 
cent last year. The proportion of 
heifers at 20 per cent of total in- 
creased over a year ago when they 
represented 18 per cent. 


Santa Gertrudis Herd Book 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets constituted the following per- 
centages of total Aug. receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 84.6; calves, 83.6; hogs, 86.7 
and sheep, 53.3, Percentages in 1953 
were 81.4, 85.3, 87.7 and 50.8. 


ST. LOUIS HOGS IN SEPT. 
Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


——September. 


down, shown by Oklahoma A & M 
College, brought $5.26 a Ib. Weigh- 
ing 105 Ibs., it was purchased by 
Williams Meat Co. 

Reserve grand champion lamb, a 
Southdown, exhibited by Tommy Bus- 
sey, of Snyder, Okla., brought $3.01 
a lb., going to L. Russell Kelce, presi- 
dent of the American Royal Associ- 
ation. 


Cattle Feeders Realize 
Better Margins This Year 


Prices paid for fed cattle sold in 
1954 have averaged from about $5 
above prices paid for feeders last 
fall, according to the Western States 
Meat Packers Association. This fa- 
vorable feeding margin is the op- 


. > . ae eee Om 1954 1953 ‘ : ' 
Santa Gertrudis, the new cattle Hogs received ............ 191,766 171,899 posite of the small or negative margin 
breed designate, after only a few Highest top NE seeceh 21.75 $25.15 realized a year ago and has resulted 
: . wee ve > owest top price ......... 9.75 24.50 : - 
years in the process of developme nt, Average price ............- 20.11 24.85 in over average profits to feeders. 
and a foundling of King Ranch in Average weight, Ibs. ...... 214 910 


Texas, has come into its own. The 


Somewhat higher fed steer prices, 




















: ; coupled with substantially lower 
first volume of the Santa Gertrudis INTERIOR IOWA, S. MINN. prices on feeder stock, enabled pro- Mo 
Breeders International herd book has Receipts of hogs and sheep at in- ducers to realize the better returns Jon; 
been issued by the association. The tater duiots -as reported by the Compared with last year. In an aver- | (0, 
94-page book contains vital informa- USDA pla , age Corn Belt feeding operation, the h 
tion on the history of the breed from ‘ iis iis gain amounted to $39 per head over sho 
the start of classification in 1950 to Septesiber 1006 sesseeeeee 11,278,500 158,000 costs as against a loss of $24 last [¢SS! 
March, 1953. September, 1953 ............ 1083,000 1457100 vear, WSMPA pointed out. you 
ne ™ ace ea ne Se a a ne wes ——— no, 
. Your dependable source for FA: 
EN: you tr ied: DRESSED BEEF pla 
in carload lots or less 4 
oO! 
KENNETT- MURRAY mi 
_ BONELESS BEEF Le: 
Li e t k me ing AND DRESSED VEAL 
S s 9 BEEF PACKERS 

1119 W. 47th Place Telephones: 

K- M ervice r Chicago, Ill. YArds 7-6565 

Subsidiary, RUSSELL PACKING CO., PORK PACKERS 
38 THE NATIONAL PROVISIONER | 0¢ 
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SIONER 


Modern continuous processing is 
one key to success in the highly 
competitive market for high quality 
shortening. VOTATOR* Lard Proc- 
essing Apparatus is designed to give 
you the most efficient operation 
possible. Here are the facts: 


FASTER. The equipment chills and 
plasticizes on a continuous, closed- 
system basis. Rendered fat is trans- 
formed into finished lard in a 
matter of seconds. 


LESS FLOOR SPACE. With high 


OCTOBER 30, 1954 





@ Each of these VOTATOR Lard Processing units produces 10,000 
pounds of finished lard per hour. Since the operation is virtually 
automatic, round-the-clock operation is practical. 

Equipment is available in ratings of 3,000, 5,000 and 10,000 
pounds per hour. Lower photo shows 3,000-pounds-per-hour unit. 






production rates, a large volume 
can be processed in a small floor 
space. For example, the 3,000- 
pound-per-hour unit requires less 
than 18 square feet. 


LESS LABOR. The entire operation 
is controlled mechanically, thus 
only occasional supervision is re- 
quired, and your labor require- 
ments are reduced. 


LESS WASTE. Accurate control 
over pressure, temperature and 


VOTATOR DIVISION 


Efficiency! 


YOUR KEY TO LOWER COSTS! 


LARD PROCESSING 


APPARATUS 





aeration assures uniform results for 
every run. You can eliminate spoil- 
age and undesirable variations. 


MORE SALEABLE. You get a better 
product ... uniform, snowy white, 
creamy smooth. 


For a better product, and a better 
profit margin, get the complete 
story now on VOTATOR Lard 
Processing Apparatus. Write The 
Girdler Company, Votator Divi- 
sion, Louisville 1, Kentucky. 


* VOTATOR—Trade Mark Reg. U.S. Pat. Off. 


the GIRDLER (mp; 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
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Diced 


Sweet 


FROM THE NATION’S 
RICHEST PICKLE 


e PRODUCING AREA 
Pickles 


@ Pickles that meet packer specifications . . . pro- 
duced by men formerly associated with Goldsmith 


Pickle Co. 


@ ACE employs the original dicers and other 
production machines used by us at Goldsmith. 


@ 28 years’ experience and production know- 
how is your assurance of uniformly diced pickles 
. . + no chips, no seeds! Stretch your pickle 
dollar . . . get 100% usable product, net weight, 
by placing your next pickle order with ACE! 


Write fo Dept. N.P. 
for samples and prices. 


@ FOR QUALITY AND TASTE—CALL "ACE" 


Ace Pickle Company, Inc. 


SERVING THE MEAT INDUSTRY & INSTITUTIONAL TRADE 


1622 SOUTH KEELER AVE., CHICAGO 23, ILLINOIS 
Telephone ROckwell 2-5755 





ELIN's 


Original Philadelphia Scrapple 


PACKERS PORK AND 
PORK PRODUCTS 


John J. Felin @ Co., Inc. 


4142-60 Germantown Ave., 


Philadelphia 40, Pa. 


e Ham 

e Bacon 
e Lard 

e Sausage 


Products 
se a 
' 








IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


. 19 VESTRY ST., NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA RUsseli 1-0751 








SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers, 
CATTLE 
Week Cor. 
Ended Prev. Week 
Oct. 23 Week 1953 
Chicagot ... 27,0% 26,992 24,387 
Kan. Cityt . 19 19,036 
Omaha*t ... 2 28.743 
East St. L. 18. 097 12,822 
St. Josepht . 11,487 13,521 
Sioux Cityt. 8,701 8,787 
Wichita*t . 3,15 4,644 
New York & 
Jer, City?. 
Okla. City*t. 
Cincinnatig . ° 5, 
Denvert ... 1 14,493 
St. Paulf .. 16. ne? 18,811 
Milwaukeet . 5,047 4,959 


Total ....188,858 185,134 205,331 


HOGS 

Chicagot ... — 37,337 36,171 
Kan. C ityt . D2 3 11,248 
Omaha*t ... 36, 067 45, "695 5 37,864 
East St. L.t 30.491 31.530 24,280 
St. Josepht. 23,825 27,834 26,205 
Sieux Cityt .20,666 24,157 26,442 
Wichita*t .. 11,040 462 8,853 
New York & 

Jer. City+. 51,717 49,928 47,589 
Okla. City*t 4,884 12,240 12,266 
Cincinnati§. 15,491 16,624 15 
Denvert ... 9.834 10,078 10. 093 
St. Paulf .. 46.502 55,294 46,600 
Milwaukeet. 4,406 4,745 5,741 

Total ....297,086 324,167 330,093 

SHEEP 

Chicagot ... 6,947 6,112 8,191 
Kan. Cityt. 6,819 5,095 6,213 
Omaha*t ... 18,574 16, 989 14,678 
East St. L.t 6,549 5,050 6,885 
St. Josepht. 9,078 ,893 12,009 
Sioux Cityt. 7,673 5,355 13,820 
Wichita*t . es ARE 1,792 
New York & 

Jer. Cityt. 45,713 45,704 55,448 
Okla. City*t 2,546 1,694 
Cincinnati§ . 1,043 602 
Denvert ... 14,888 23,705 
St. Pault .. 10,195 10,561 
Milwaukeet. 1,861 725 1,585 


Total ....181,881 138,668 137,993 


*Cattle and calves. 

+Federally aes slaughter, 
including direct 

tStockyards cae for local slaugh- 
ter, 

8Stockyards receipts for local 
slanghter, including directs. 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Oct. 27, were as follows: 
CATTLE: 

Steers, ch. & pr..... None rec. 

Steers, choice . $25.00 only 

Steers, com’l & gd.. 17.00@22.00 

Heifers, gd. & ch... 18.00@21.00 

Heifers, utility None rec. 

Cows, util. & com’l. 9.50@11.50 

Cows, can. & cut.... 6.00@ 9.00 

Cows, cull & util.... None rec. 

Bulls, util. & com’l. 12.00@14.00 
VEALERS: 

Choice & prime... .$24.00@26.00 

Good & choice 18.00@ 23.00 

Util. & com'l 11.00@18.00 

Culls 7.00@11.00 
HOGS: 

Choice, 189/270 ....$19.50@25.50 

Sows, 400/down .... 18.00 only 
LAMBS: 


Good & prime None rec. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersev City and 
4lst st., New York market 
for week ended Oct. 23: 


Cattle Calves Hogs* Sheep 

Salable .. 265 104 244 121 
Total (ine. 

Directs 5,934 4,690 21,088 17,413 
Prev. weeks 
Salable .. 255 58 
Total (inc, 

directs) .6,114 3,412 21,557 17,242 


*Including hogs at 31st st. 


CHICAGO LIVESTO 


Supplies of livestock at the ©) 
cago Union Stockyards for current) 
and comparative periods: 


‘RECEIPTS 
Oeste Calves Hogs She 
Oct. 21. 24 
Oct. 22 
Oct. 23. 
Oct. 24 .2 
Oct. 26. 5,é 
Oct. 27. 
*Week so 
far ..43,985 5,768 
Prey. wk.43,269 958 35, 
Yr. ago.39,451 7,718 47 ‘501 10,7: 
2 years " 
ago ..41,714 8,543 53,896 14,5477 


*Including 147 cattle, 14,245 hogs” 
and 396 sheep direct to packers. 


SHIPMENTS 

Oct, 21. 2,233 2 
Oct. 22. 1,647 56 
Oct. 23 34: ees 
Oct. . 6,748 61 
Oct. q Z 
Oct. 
Wee K so 

far . 14,748 61 
Prev. wk.17,162 203 
Yr. ago.15,059 538 
2 years 

ugo  ..15,957 564 2,786 108 

OCTOBER RECEIPTS 
1954 1953 

Cattle 185,650 181,035 
Calves 14,211 15,042 
Hogs 263,: 268 937 
Sheep 31,616 48,088 


OCTOBER SHIPMENTS 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES — 


Supplies of hogs purchased at 
Chicago, week ended Wed., Oct. 27; 
Week Week 
ended ended 
Oct. 27 
Packers’ purch.. .38,699 
Shippers’ purch.. .12,063 


Total 50, 762 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Oct. 27, were reported 
as shown in the table below: 


CATTLE: 
Steers, ch. & pr.... None rec. 
Steers, gd. & ch... .$20.50@22.75 
Steers, com'l 17.50 only 
Heifers, choice .... 21.25 only 
Heifers, util. 

& com'l 14.00@ 16.00 
Cows, util. & com'l. 10.50@14.00 | 
Cows, can, & cut... .50@ 10.00 
Bulls, util. & com’l. 18.50@15.00 7 

CALVES: : 
Choice 18.00@19.00 | 
Com’l & good 16.00@ 18.00 — 
-Cull.& utility 10.00@ 13.00 

HOGS: 

Choice, 200/250 .... 

Sows, 300 Ibs. 
LAMBS: 

Good & choice 


21.00@ 21.00 
18.00 only 


None rec, 


CANADIAN KILL 


Inspected slaughter in | 
Canada for week ended 
October 16: 

Week Same | 
Ended week | 
Oct. 16 Last 
1954 year | 
CATTLE : 
Western Canada .. 14,120 13,250 Z 
Eastern Canada .. 14,783 14,095 


MRL Ae ae 28,903 27,345 | 
HOGS q 
Western Canada .. 33,846 35,982 4 
Eastern Canada .. 54,119 46, 679 
Total 965 "82,661 4 
All hog carcasses 
graded ......... 94,725 90,686 | 
SHEEP q 
Western Canada .. 4,781 4,772 
Eastern Canada .. 14,199 


Total .f ( 23,055 
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BACON 24 


b fo] ti e7.\ 


090 7,290 
501 10,722 


896 14,541 


4,245 hogs 
ackers. 


794 22 
412 oi 

9 <a 
483 5 
800 2 
000 


283 


130 2,828 





CHASES 


chased at 
-- Oct. 2 


reported 
e below: 


1.25 only 


+.00@ 16.00 
10@ 14.00 
10@ 10.00 
10@ 15.00 


8.00@ 19.00 
6.00@ 18.00 
0.00@ 13.00 aE re ee | a 


1.00@ 21.50 
8.00 only 


fone Fee BACON - BONELESS PORK LOIN - JOWL BUTTS 


wor BONELESS BUTTS - BACON SQUARES - D. S. BELLIES 


ended 





Same 
week 
Last 
year 


13,250 
14,095 


27,345 GET THE DETAILS NOW — MAIL TODAY 


35,982 


me OTHE Pirin nel wins SUPPLY COMPANY 


4772 CINCINNATI 16, OHIO 


18,883 


23,655 


ISIONER 











PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, October 23, 
1954, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 7,856 
hogs: Agar, 
10.263 hogs; 
hogs. 
Totals: 
41,824 





hogs; Wilson, 3,629 
7,725 hogs; Shippers, 
and Others, 12,351 
27,039 cattle: 1 
hogs; and 6,947 
KANSAS CITY 
Cattle Calves Hogs 


,193 calves: 
sheep. 


Sheep 








Armour . 3,330 2,785 
Swift .. 2,379 2,537 
Wilson 1,480 ss 
Butchers. 8,796 { 865 308 
Others 860 «ee 45870 1,386 
Totals.16,845 2,975 9,552 6,819 
OMAHA 
Cattle and 
Calves Hogs 
Armour . iad 
Cudahy ... 3,414 936 
Swift ..... 5,707 7,160 
W. Ison 3,036 9,033. 
Am. Stores. 1,071 
Cornhusker. 1,005 
O'Neill .... 442 
Neb. Beef . 530 
Bagle - 45 
Gr. Omaha. 728 
Hoffman .. 97 


Rothschild, 1 
ree 4s & 
Kingan 1 


Merchants. ; 109 

Midwest 140 

Omaha .... 461 

Union 524 sain 

Others ‘ 11,267 

Totals ..28,447 35,106 14,784 

E. ST. LOUIS 
c uttle Calves Hegs Sheep 


Armour . 1,620 6,975 2.835 














Sw ft 2,820 11,760 2,338 
Hunter _ ; 2.080 
Heil 2,623 
Krey 3,246 
Totals. 7,417 3,440 26,684 5,173 
ST. JOSEPH 
Cc rg Calves Hegs Sheep 
Swift 3.2 11,753 3,092 
Armour . 5,968 2, 
Others 3.045 ) 3°519 1,370 
Totals*11,891 2,616 21,240 6,699 





*Do not include 244 cattle, 165 
calves, 6,094 hegs, and 3,649 sheep 
direct to packers, 

SIOUX CITY 
Cattle Calves Hegs Sheep 

Armour . 4.945 1 9.506 8,436 
Cudahy 121 1,669 554 
Swift .. 570 6.438 1,948 
Butchers. 23 8 5 aie 
Others .11,251 220 8,957 910 

Totals .20,810 229 26,285 6,848 

X4 WICHITA 
Cattle Calves Hegs Sheep 

Chdahy 1,737 580 1,808 
Kansas ddA 
Dunn 134 ee 
Dold j 148 848 
Sunflower 29 
Pioneer 113 
Excel .. 435 
Armour . 134 cae 
Swift mine aac 698 
Others . 2,487 279 833 

Totals. 5.915 580 2,935 1,531 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 

Armour; 3.651 4382 702 520 

Wilson 38.518 1,079 not 824 

Others 2,314 2,957 1,074 315 
Totals* 9.488 2,568 280 





1,659 
a4 


*Do not include 528 cattle, 959 
ealves, 2,694 hogs and 887 sheep 
direct to packers, 


LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour . 28 ae 36 
Cudahy ee a 
Swift .. 418 2° 
Wilson 486 a 
Atlas 834 as 
Ideal .. 790 os 
C’mercial 593 sr 
United 518 t 100 
Acme . 510 . Se 
Gr. West. = 535 St an 
Others 3,100 770 638 
Totals. 8,012 774 774 i 


42 














DENVER 
Cattle Calves Hogs Sheep 
Armour ree 93 2,992 4,861 
Swift 128 1,499 2 
c ndahiy 189 2,076 605 
Wilson ae <a ane 
Others 254 3,557 515 
Totals.10,721 664 10,224 10,219 
CINCINNATI 
Cattle Calves Hogs Sheep 
Kahn's 
Meyer avid Seay. sa % Me 
Sehlachter 402 36 ay: 12 
Northside cha pm : ian 
Others 5.725 1,071 15,567 2,386 
Totals. 6,127 1,107 15,567 2,820 
8ST. PAUL 
Cattle Calves Hegs Sheep 
Armeur . 6.445 4,900 14,183 6.398 
sartuseh. 1,341 Tita . 
Cndshy ee 
Rifkin n74 30 
Sunerior. 1.854 -* oe 
Swift ~ AMR F047 32.919 
Others . 3.019 3,445 7,949 
Totals .19.616 18.°82 54,451 13,399 
FORT WORTH 
Cattle Calves Hegs Sheep 
Armour . 2.140 2.704 HAT 1.854 
Swift 1,694 2 161 8°90 2,970 
be . Bon.. 4°3 90 73 oe 
‘ity $7 1 33 
nt nth: il 188 41 
Totals. 4.862 4,997 1.533 4,824 


TOTAL PACKER PURCHASES 








Week Cor, 
Finded Prov, Week 
Oct. 23° Week 1943 
Cattle 177.095 = ILAAAG ISR ATT 
Hogs ....248.455 277.491 248 079 
Shite p . 81,722 85,257 = 91,051 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Oct. 22, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 386,C00 427,000 249,090 

Previous 

week 385,000 483,000 269,090 

Same wk. 

1953 381,000 447,C00 = 255,000 


1954 to 
date 12,691,000 15,144,000 
1953 to 
date 12,291,000 16,388,000 


7,083,000 
7,444,000 


PAC'F'C COAST LIVESTOCK 


Receipts at leading Pac ific — 
markets, week ending Oct. 21 


Ca‘tle Calves ens Sheep 


Los Ang... 9.100 1,250 HAO 200 
N. Portl... 2,900 460 1,669 3.609 
San Fran... 775 125 450 2,700 


CORN BELT DIRECT 
TRADING 

Des Moines, Oct. 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


27— 


Hogs, good to choice: 
100-186 166: »..%% 0.08 $14.50@16.75 
See GOR. vctapacs 16.50@18,25 


240-300 Ibs. 
300-400 Ibs. 


Siecenv.«\6e.8 16.85@18,25 
Se . 16.40@17.50 





Sows: 
270-200 Tbs. .....+s5 1 
100-550 Ibs 
Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


5@17.50 
13,75@ 16.00 


This week Last week 





estimated actual 

. 68,500 84,000 
eT 48,000 
Sadia ahs 43.500 41,000 
. 64,000 64,C00 

are atl 94,000 62,000 
58,000 66,000 








| 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Oct. 


26, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 

St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
120-140 Ibs.. 
140-160 Ibs. 
160-180 Ibs.. 
180-200 Ibs.. 
209-220 Ibs... 
220-240 Ibs... 
240-270 Ibs... 
270-°09 Ibs... 
300-330 Ibs... 
330-260 Ibs... 
Medium: 
160-20 Ibs.. 
SOWS 
Choice: 
270-300 Ibs... 
300-330 Ibs. . 
330-350 Ibs... 
369-400 Ibs... 
400-450 Ibs... 


450-550 Ibs... 
Medium: 


250-500 Ibs... 


-$19.09-19 


None rec. 


19.2 
19.25-19.35 
19.25-19.50 
19 00-19.40 
18.75-19.25 
None ree. 
None rec. 
None rec. 






None ree, 


18.25 only 
18.25 only 
18.00-18.25 
17.75-18.00 
17.25-17.75 


16.25-17.00 





None ree. 


SLAUGHTER CATTLE & 


STEERS: 
Prime: 
700- 900 
900-1100 


Ibs... 
Ibs.. 26 


25.50-27.00 





1100-1300 Ibs., 26 


1300-1500 Ibs.. 


Choice: 


700- 900 Ibs. 
900-1100 Ibs. 
1100-1200 Ibs. 
1300-1500 Ibs. 
Good: 
7C0- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
Commercial, 

all wts, 
Utility, 

all wts. 
HEIFERS: 
Prime: 
650- 800° Ibs. 
800-1000 Ibs. 
Choice: 
600- S00 Ibs. 
860-1000 Ibs. 
Good: 
500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 

all wts. 
Utility, 

all wts. 
COWS 
Commercial, 

all wts, 
Utility, 

all wts. 
Can. & cut., 

all wts. 
BULLS (Yrls. 
SS00D) | cacureeu 
Commercial 
Utility 
Cutter 





26.25-28.00 


23.00-28. 
23 
23.50-5 
23.50-26.25 





19.00-23.2 
19.50- 





. 17.00-20.00 


13.50-17.00 


-26.00 


25-26.25 


12.00-15.50 


11.00-12.50 


9.00-11.00 


6.50- 9.00 
Excl.) All 
None rec. 

11.50-13.00 
10.50-11.50 
8.00-10.50 


ss 
VEALERS$ All Weights: 


Oh. fe - Beis 


Com'l ’*& gd.. 


of 


CALVES 


Ob. & PF..5% 
Com'l & gd.. 


20.00-25.00 
13.00-20.00 


(500 Lbs Down): 


17.00-20.00 
12.00-17.00 


SHEEP & LAMBS: 


LAMBS 


EWES: 
Gd. & ch.... 
Cull & util.. 


(110 Lbs. 
Ch. & pr.... 
Gd. & ch.... 


19.00-20.00 
18.00-19.00 


4.00- 5.00 
3.00- 4.00 








Down): 


Chicago Kansas City 


None ree. 
None rec. 


5-19.35 $18.50-19.50 $18.75-19.00 
5€ 





19. = 19. 25 
None rec. 
None rec. 


None ree. 


18.00-18.25 
17.75-18.00 
17.50-18.00 
17.25-17.50 
16.50-17. 
15.75-16.75 





None rec. 


CALVES: 








17.00-20.50 


13.50-17.00 


.00 
5.50 








15.50-20.00 


12.00°15.50 


11.50-13.50 
9.00-11.75 


7.00- 9.25 
Weights: 

12.00-14.00 
14.50-15.25 
12.50-14.50 
10.50-12.50 


22.00-24.00 
15.00-22.00 


16,.00-21.00 


13.00-16.00 


20.00-21.25 
19.00-20.00 


5.00- 5.50 
4.00- 4.50 


THE 





Omaha St. Paul 


None rec. None rec. 
None rec. None rec. 
None ree. $18.7 
19.00-19.35 $18.75-19.25 18. 
-19.35 19.€0-19.50 18. 
-25-19.35 19.00-19.50 18. 
19.15-19.35 19.00-19.50 1 
None rec, None rec. 3 
None rec. None rec, 
None rec. None rec. 


None rec. 
None rec. 










None rec, 
None rec, 


None ree. 17.00-18.75 None ree, 


18.00-18,25 
17.75-18.00 
17.75-18.00 Bri 17.€ 
17.00-17.75 17.2: -18. 00 17.€ 
16.75-17.25 16.50-17.50 16.5 ° 
16.00-17.00 17.50-17.50 16.00-16.50 


17.50-18.25 
17.50-18,25 





None ree. 15.75-18.00 None ree. 


None ree. 





0-26.00 
25.50-27.00 
26. 00-27.50 
6.00-27.50 


None ree. 


a t to 


23.00-25.50 
23.00-26.00 
50-26.00 





22.25-% 26.00 22.75- 26. 75 23.50-26.00 


18.00-21.75 18.75-21. 5 





16.00-18.50 15.50-19.50 14.50-18.50 


11.50-16.00 12.00-16.00 11.50-14.50 


None ree. 23.50-24.50 
24.50-25.50 24.00-25.00 


None ree. 
24.25-26.00 


19.75-24.25 


20,00-2 


22.00-23.00 
-00-24.00 





16.00-20.00 17,50-2 
17.00-20.00 18.00-2 


18.90-22.00 
18.00-22.00 





14.00-17.00 13.00-18.00 14.00-18.00 


10.00-13.00 


~ 
ar 


10.50-14.00 .00-14.00 
» 


11.00-13.50 10.50-12.50 10.00-12.00 


8.75-11.00 


p 


8.25-10.50 .50-10.00 


6.00- 8.75 6.00- 8.25 6.00- 8.50 


None rec. 
12.00-13.00 

10.00-12.00 
8.00-10.00 


11.00-12.50 11.50-12.50 
12.50-13.75 11.50-12.50 
11.00-12.50 11.00-13.00 

8.00-11.00 11.00-13.00 


16.00-19.00 
11.00-16.00 


16.00-19.00 18.00-23.00 
12.00-16.00 12.00-18.00 


15.50-17.00 
10.00-15.50 


15.00-18.50 
11.00-15.00 


16.00-19.00 
12.00-16.00 


20.25 
19.00. 20.50 


5-21.25 19.25-20.00 


‘00 17.50-19.25 





0- 5.50 


5.00- 6.00 4.5 
4 3.00- 4.50 
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” MEAT SUPPLIES AT NEW YORK 





sday, 
ia (Receipts reported by the USDA Marketing Service for 5O PON 
ceting week ended Octover 23, 1904, w.th Comparisons) \ ODES een etee, 
STEERS AND HEIFERS: Carcasses BEEF CURED: 
. Paul Week ended Oct. 23. ... 10,093 Week enued Oct. 283 ... 7,904 
Week previous ......... 9,809 Week DECVIOUS: 6.6. us.0 0 910 
Same week year ago.... 17,931 Same week year ago.... 68,204 y< CERTIF| 
cow: PORK CURED AND SMOKED: ED QUALITY AND 
Week ended Oct. 23 ... 1,347 Week ended Oct. 28 ... 314, ~ U 
he rec Week previous ......... 1.310 Week previous ......... 247,787 ORMITY 
Same week year ago.... 2,048 Same week year ago.... 641,500 SURED 





BULL: LARD AND PORK FAT: : THROUGH EX 
Week ended Oct. 23 ... 527 Week ended Oct. 23 ... 1,900 ACTING 














5-19. Week previous ......... 388 Week previous ......... 2,985 
0-19.00 Same week year ago.... 406 Same week year ago.... 26,451 ORATORY STAND 
)-18.875 VEAL: f ARDS 
ne rec, Week ended Oct. 28 ... 11,048 LOCAL SLAUGHTER ( and 
ne ree, Week previous ......... 7 ae years of honest 

Same week year ago.... 11,470 é aks servic . 
ne ree, LAMB Week ended Oct, 23 74 e to Satisfied 

sAMB: Week previous ......... S: custo 

Week ended Oct. 23 ... 26,047 Same ween year ago.... : mers, 

WOGk PEOVOUR .accccece 31,0386 | 

Same week year ago.... 39,822 CALVES: | 
0-18.25 ieee Week ended Oct. 23 13,937 
10-18.25 MUTTON: Week previous 13,856 
0-17.50 Week ended Oct. 23 ... 679 Same week year a lo,148 | 
0-17.50 Week previous ......... 332 
50-17.00 Same week year ago.... 3,880 HLOGS: 
10-16.5 . ba i Week ended Oct. 23 ... 51,717 
0-16.50 HOG AND PIG: Week previous ......... 46,928 

Week ended Oct. 23 ... 7.679 Same week year ago.... 47 bo” 
ne rec. Week previous ......... 6,947 

Same week year ago.... 7,198 SHEEP: 

Diag STE 6 Week ended Oct. 23... 45,713 
PORK CUTS: Week previous ......... 45,704 " 

Week ended Oct. 23 ... 761,490 Sume week yeur ago.... Do 445 

Week previous ......... 901,873 iS means 7 ou uy 
[0-26.00 Same week year ago....1,474,63S8 
pep COUNTRY DRESSED MEATS 
0-27.00 BEEF CUTS: 


0-27.50 
0-27.50 





: 2 VEAL: 

38,871 Week ended Oct. 23 
ethene Week previous 

236,933 ’ ee PLEVsOUS 2.2.0.0 00% 
Same week year ago. 


Week ended Oct. 
Week previous 66-ees 
Same week year ago.. 








Banquet Brand with confidence. 














-25.5 bic 
+ op VEAL AND CALF CUTS: HOGS: ° 
OF] {Week ended Oct. 2 jell a a tae —In quality unsurpassed. 
0-26.00 Week previous .. 5,653 Weck previous ......... MG 
ee Same week year . 2,000 Same week year ago.. 82 
LAMB AND MUTTON: LAMB AND MUTTON: ° ° My 

Week ended Oct. 23 ... ee nd Week ended Oct. 23... 63 | — n unl orm y unvarying. 
WeCh DECVIOUD 2. cccccce 12,732 Week previous ......... 86 | ’ 
Same week year ago.. 74 Same week year ago.... 177 | 


0-18.50 





If you want the best . . . buy 
Baie WEEKLY INSPECTED SLAUGHTER 

Slaughter at major centers during the week ended Oct. 
23, was reported by the U. S. Department of Agriculture 
0-25.00 as follows: 





Sheep & 






0-23.00 Cattle Calves Hogs Lumbs 
0-24.00 Boston, N. Y¥. City Area’ ........ 12,479 51,717 45,713 
Baltimore, Philadelphia .......... 9,433 24,435 1,160 
Cincinnati, Cleveland, Detroit 

1-22.00 Indianapolis 88,381 14,460 
1-22.00 Chicago Area : f 71,151 7,302 
De, SAU Wis, APCAS® . oc cccccccs 31,937 34,038 128,606 17,604 
. OUI MENON oo xs ccivewasecsee 5,946 11,064 76,405 10,354 
0-18.00 PR IETNOM ITs ic cco Gaictls 93 10 > £095 
SEED DERE Sc w'c10'6,84:0- 6:8 5 1,552 20,127 
0-14.00 Kansas City ..... ; 9,096 8,996 
Iowa-So. Minnesota* 14,172 41,s70 

Louisville, Evansville, Nashville Not 
are ee Available 


Georgia-Alabama Areas® ..... “ae 
St. Joseph, Wichita, Oklahoma City 
Ft. Worth, Dallas, San Antonio ., 
Denver, Ogden, Salt Lake City.... 


)0-12.00 


0-10.00 





Los Angeles, San Francisco Areas® 33,839 
Portland, Seuttle, Spokane ...... 13,106 ev99 
)0- 8.50 sinha 
é GRAND TOTAER .5..06.cicve wel 1,049,7 
Totals previous week .......... 1,074,293 7 FIN ES 
Totals same week 1953 ........ 971,700 299,127 E QUALITY SPIC 


0-12.50 blessbsaa 

90-12.50 1Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So. 
0-13.00 St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
0-13.00 ‘Includes St. Louis National Stockyards, E, St. Louis, Il., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
10-25 Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
10-23.00 Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
0-18.00 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 








00-19, 
00.16.00 SOUTHEASTERN RECEIPTS 

Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Oct. 22: 


50- 5.50 mewn: emmy OGks Dies vaticcedi okees €hodames ay cae oe McCORMICK & C0. INC, Baltimore Z, Maryiand 
12,953 


i Week previous (five days) ............cseec0- 3,087 2,49 e 
epi Corresponding ca oa FORE 6 dkccactntcasnnc Cee 3,091 12,119 World's Largest Spice and Extract House 





200 Ib. drum 
Fine Quality Spices 
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15 West Huron Street 
Chicago 10, Illinois 


[] Check is enclosed. 
eee aoe 


STREET ADDRESS 


CITY__ 


THE NATIONAL PROVISIONER 


Please send me the next 52 issues (one full year's subscription) of THE NA- 
TIONAL PROVISIONER for only $6.00. 


[] Please mail me your invoice. 








COMPANY ___ vert 


TITLE OR POSITION__ 








— ian 


PLEASE PRINT 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 woras, 
$4.50; iditional words, 20c each. ‘’Position 
Wanted,” special rate: minimum 20 words, 
$3.00: additional words. 20c each. Count 


adaress or box numbers as 8 words. Heaa- 
lines 75¢ extra. Listing advertisements 75¢ 
per line. Dispiayed $8. 00 per inch. Con- 


tract rates on request. 


Uniess Soecifically Instructed Otherwise, All Classified Aover. 
tisements WIil Be inserrec Over o Blind Box Number. 


SLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





CONTROLLER 
AVAILABLE DECEMBER list 

Experienced packing house man, age 43, with 22 
years’ experience in accounting, auditing, budgets, 
systems and organization, office management. 
Large, medium and small plant experience. W-413, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ATTENTION, SAUSAGE MANUFACTURER 
Are you looking for a man to manage and manu- 
facture the kind of sausage you have always 
dreamed of? Stop looking, write to Box W-448, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SOUTHERNER: years’ 
buying, superintendency, sales 
agement. Thorough knowledge 
smoked meats, sliced bacon and 
tions. Married, good health, aggressive. 
and hold business. Appreciate interview. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


22 experience—livestock 
and general man- 
of beef, pork, 
sausage opera- 
Can build 
W-431, 
Huron 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting, curing, sausage, canning, 
rendering, etc. Hxcellent references. W-422, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Ohicago 10, Ill. 





MANAGER: Experience covers working as fore- 
man of every plant department including sausage 
and canning. Later became superintendent of two 
large plants. For past 8 years have managed 
plants, W-421, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CHEMIST and BIOCHEMIST: 
with opportunity. Nineteen 
control, development 
of the meat packing industry. 
TIONAL PROVISIONER, 15 W. 
eago 10, In 


Desires position 
years’ experience in 
and research in all phases 
W-432, THE NA- 

Huron St., Chi- 


44 


PRACTICAL: Hog-Beef casing man desires posi- 
tion with large or small plant. Plant foreman 
or working foreman. Will go anywhere. W-433, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SALES 
ment, 
brokerage. 
ER, 15 W. 


EXECUTIVE: Proven ability in manage- 
promotion, ahaa large accounts and 

W-434, THE NATIONAL PROVISION- 
Huron St., Chie ago 10, Ill. 


HELP WANTED 


SUPERINTENDENT 

Wanted by a reputable full line meat packer em- 
ploying 200 people. Located in the south. Must 
know killing, cutting. curing and sausage manu- 
facturing. Must be well qualified. Age between 
35 and 47. State past experience and give ref- 
erences. Good opportunity. W-418, THE NA- 
Peseta PROVISIONER, 15 W. Huron St., Chi- 
cago 10, . 











CHEMICAL ENGINEER 
Experienced in meat scrap extraction preferred, 
to take complete charge of extraction plant. 
Please send resume of education, experience and 
Salary requirements. W-435, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERIENCED SALESMEN 
to packers, to take on our nationally 
known products. Write to W-425, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il 


Selling 





SLAUGHTERHOUSE WORKER: All kinds stock. 
Small city butcher. Year round work with oppor- 
tunity for advancement. Contact Harold Wasser- 
man, 354 Broadway, Schenectady, N.Y 





YOUNG MAN: 
full knowledge 
analysis, desires become 
of business on performance. Ownership without 
material for perpetuation. Long established, 
profitable, sales two million approximately, closest 
packing house 150 miles, four hours from New 
York City. Great opportunity for right man, If 
salary only interest, don’t apply. W-436, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 


Ambitious, honest, intelligent, 
processing, slaughtering, cost 
integrated in ownership 





SALESMAN: We have a splendid opportunity for 
a good salesman to sell seasonings and binders 
(New and Revolutionary Items) to the sausage 
trade in the southern middle western territory. 
Established good accounts, liberal drawings against 
generous commission. Only experienced men with 
following need apply. W-437, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 
Weis 


if 





BEEF COOLER SALESMAN 
Experienced beef man to take charge of distribu- 
tion of beef for independent Chicago beef packer. 
W-439, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





WANTED: Man fully experienced and with com- 
plete knowledge of boneless beef business, who 
controls a clientele, to handle sales for an ag- 
gressive company located in Chicago. Salary com- 
mensurate with ability. W-440, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, TIL. 





CATTLE BUYER WANTED: 
seeks top notch cattle buyer. All replies strictly 
confidential. All replies should be sent to Box 
W-441, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


Midwest packer 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT WANTED 





CREDIT MANAGER WANTED: By meat pack- 
ing company with AAA-1 rating, located in 
northern Ohio. Must be not over 35 years of age 
and must have previous experience in meat indus- 
try. Salary open. W-443, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill 





MAN WANTED: Capable of taking charge of 


veal boning department on Fulton Market, Chi- 
eago. State qualifications, give references and 
salary expected. W-444, THE NATIONAL PRO- 


VISIONER, 15 W. Huron St., Chicago 10, Il. 





MAN QUALIFIED: To take charge of small 
B.A.I. inspected plant in Chicago area, veal kill. 
Must be efficiency minded. Give references and 
salary expected. W-445, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il 





WOULD YOU BE INTERESTED? In selling our 
excellent packing house aprons as a side line on 
a commission basis? W-442, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





STRAW BOSS: Southern government inspected 
plant needs experienced straw boss for cattle and 
hog kill, cutting room and inedible department. 
Must be sober and under 40. Willing to make 
a hand in any department under him if necessary. 
W-451, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





We are interested in purchasing edible U. S. 
Inspected and Passed fresh Beef Fats, Pork Fats 
and S. P. Ham Fats. eall us collect, or 
write us for prices. No amount too small or too 
large. Daily pick-ups arranged. Continental Refin- 
ing & Packaging Company, 2011 8th Street, North 
Bergen, New Jersey. Union 4-6900 U. S. Govern- 
ment Inspected Establishment No. 979. 


Please 





WHOLESALE MEAT BUSINESS 


Hotel and restaurant supply house, also sausage 
kitchen in the heart of fast growing city. Build- 
ing is 50 x 84’. No sausage maker in town. 
Write Route 3, Box 447 D, Fort Lauderdale, 
Florida. 





WANTED: BROKERS and REPRESENTATIVES 
for southern United States, imported canned meats. 
Terrific opportunity for live wires with proper 
contacts among jobbers and chains. Write im- 
mediately, with full details to Box W-420, THE 
NATIONAL ee 18 East 41st St., 
New York 17, ° 





PROVISION DISTRIBUTORSHIP 
Successful Metropolitan New Jersey firm for sale. 
Annual volume over $700,000. Fully equipped in- 
cluding brick building. Information to qualified 
buyers only. Exclusive agents 

MINTZ & COMPANY 
539 Kearny Ave. Kearny, New Jersey 





CASING DEALERS 


ani 
CASING JOBBERS 


We have ready for immediate delivery to. casing 
dealers and casing jobbers, steady of 


WRAPPING MACHINE: 
used Hayssen Wrapping 
tion. Silver Platter Meat 
St., Chicago, Ill. Phone 


We are looking for one 
Machine in good condi- 
Company, 741 W. 47th 
BOulevard 8-7300. 





EQUIPMENT FOR SALE 


FOR SALE: Two Anco 300 ton presses, 
with steam pump. For sale cheap- 
is. Tulsa Rendering Company, P.O. 





complete 
as is, where 
Box 86, Col- 











linsville, Oklahoma. 
FOR SALE: Two used, nearly new, 5 x 12 GLOBE 
COOKERS, Peso Boem with motors. One used 500 
ton GLOBE HYDRAULIC PRESS with pump, 
nearly new. Elliott Packing Co., P.O. Box 458, 
Duluth 1, Minn. 
FOR SALE: One Model 41-B, 2 H.P., 3 phase 
Buffalo Grinder with new plates. $250.00. FS-452, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IL. 

ANDERSON EXPELLERS 

All Models. Rebuilt, a 

We Lease Expe 

PITTOCK & ASSOCIATES, my Riddle, Penna. 





PLANTS FOR SALE 





* SOUTHERN CALIFORNIA 


Frozen Food Plant — 7200 
square feet 


Available now at sacrifice price 


@ Central Location near Los Angeles. 

@ Top operation condition—proper zoning. 

@ Two sharp-freezing tunnels, shipping and 
cold storage. 


Ideal for processing such as fish sticks or 
poultry. 
SCOBIE ASSOCIATES 
17th & Olive, Santa Ana, Calif. 
Tel: Kimberly 3-8213 





SLAUGHTERING PLANT 


Successful, old established, 
slaughtering plant 
area. 

3 acres 
ings. 
Includes complete 
dry rendering. 


FS-449, THE 


completely equipped 
in Vernon (Los Angeles, Calif.) 





land spur track 


31,000 sq. ft. 
Gross sales 8 to 10 


million dollars. 
equipment, sausage 
Terms available. 


NATIONAL PROVISIONER 


build- 


making and 





15 W. Huron St. Chicago 10, Il. 
PLANT FOR SALE: Community, custom, beef 
and pork slaughtering and processing plant with 
six room modern home. Situated on 2% acres. 
Located in a prosperous farming neighborhood in 
central Indiana, Quick freeze unit and large 
walk-in cooler. Automobile accident reason for 
selling. Pric ed to sell at $27,500. Can finance 
with $12,500 down. FS-450, THE NATIONAL 





PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





18/290 millimeter and 20/22 pon Moon sheep 
casings for pork sausage and frankfurters at 
wholesale dealers prices. FS-408, THE NATIONAL 
a 18 East 41st St., New York 17, 





HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §5, ILL. 


OCTOBER 30, 1954 








PROPERTY FOR SALE 


PROCESSING PLANT: With smokehouses, freez- 
ers and coolers, equipped with overhead tracks. 
Ideal for processing pork and beef cuts, also 
income producing property adjacent to plant. 
Metropolitan area, New York City convenient 
shipping. FS-446, THE NATION AL PROVISION- 
ER, 18 East 41st St., New York 17, N.Y 





SLAUGHTERHOUSE and MEAT PROCESSING 


plant in New Jersey. Thriving wholesale distribu- 
tor with retail store. FS-447, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 


RY; 2. Xe 





PLANT FOR RENT 








F@R RENT: 7,500 square feet of space with air- 
conditioned offices and plenty of cooler space. Bx- 
cellent loading facilities. Located in the heart 
of the Fulton Market in Chicago. Write to FR-428, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chieago 10, Tl. 





BARLIANT'S 


~ Az - WEEKLY SPECIALS! 


bas ~ We list below some of our current 

on" \ ofterings for sale of machinery and 

equipment cvailable tor promp! 

shipment at prices quoted F.0.B8. shipping points. 
Write tor Our Bulletins—issued Regularly 


Kill Floor 

ae Y ROLLER: Boss Sr., double rolls, 
* dia. x 22” long, galv. metai flights. 
7524 BAND SAW: Jones-Superior 754, 36” 

= tg mtr., V-belt drive, stainless steel 

7287 UTILITY & VEAL SPLITTING SAWS: 

(2) Best & Donovan, ser. #RBS-108 & 

RBS-113, % HP. motor 

6005—BAND SAW: Jones-Superior, 20” 

= stainless steel top table, 2 


7513 
.$ 725.00 


7289— SCRIBE SAW: Best & Donovan, ser. 
S-1128, type M-1, single ph. mtr. ...... 175.00 
7385—CATTLE HEAD FLUSHING CABINET: 














Globe, in original crate ............2--. 75.00 
6360—CLEAVERS: (175) New, Simmonds, be 
Gam, White BOE oo oes vensccvesees . 8.00 
Sausage Equipment 
7518—TY-LINKERS: (2) automatic, model 
— excellent cond., ready for use, 
Jb SUPER ebeccncedevenssegendaceoGeeey $1195.00 
7445 _DERINDER: Townsend #52, perfect work- 
me condition, like new, little used, reduced 
PeTTeetrir ee ere 00.00 
7316 VIE NNA SAUSAGE CROSS CUTTERS: 
(2) Anco #686, 30008 per hr., dr. & 
EE TET Te Ce ea. 1175.00 
7243—-SILENT CUTTER: Buffalo #38-B, 15 
HP. mtr., extra knives, recond., excel 
Oe Per PAs eee 1050.00 
7511—MIXER: Buffalo #4A, 10 HP. mtr. 950.00 
7307—MIXER: Hottman, with mtr., double rib 
ee a err 350.00 
7397—GRINDER: Cleveland Kleen-Kut, 7E, type 
K, with 30 HP. mtr. & str., reconditioned 3825.00 
7019—-GRINDER: Anco #521-56, 7% HP. mtr. 525.00 
7514—STUFFER: Boss, 400#, ser. #1269R 900.00 
7515—STUFFER: Buffalo, 300%, less valves 650,00 
7399--STUFFER: Boss, 200%, with valves & 
pt Serer eer eerie cy hee 675.00 
7396—FILLER: Rockford, model “‘D’’, only used 
QWOG keine su caviene ne cc'e eeken scene anmeuses 535.00 
7562—SLICER: U.S. #150-B, with stacker 
conveyor, 4 HP., good operating cond. 750.00 
7519--BACON SKINNER: Townsend #27, com- 
pletely recond. with new roller .......... 725.00 
7512--SMOKESTICK WASHER: similar to 
Globe #9579, handle up to 54” long 
RISE, Se Ee ES in iaccccvecadiounans 625.00 
7232—FROZEN MEAT CUTTER: Ace, 1 HP 
WRN on dcanacccdecasceccsesacteessecshes 450.00 
7340—SMOKEHOUSE: Griffith Portable ...... 375.00 





6544—CASING APE 
MOLDS: 
8#-104 
complete 
crates, 





AER: with GE 4 HP. mtr. 
Globe Hoy (100) stainless steel, 
cap., 11” x 5%” x 5%” deep, 
with springs, New, in original 
priced at 25%, discount; while quan- 
RNS AG sv adc acctus steebinne ea. 
MOLDS: (35) Anco #711, stainless steel, 
size #0, 5” x 5” x 12”, like new cond, 
new tension springs & ratchet covers, ea... 
MOLDS: (100) | yg Hoy #P-16, stain- 
less steel, 11% 8% =." cm, 
complete with iene & covers ...... 
MOLDS: (50) Globe Hoy #116, atatiean 
steel, 15#-18# cap., 12%” x 6%" x 5%” 
deep, with springs & covers .......... ea. 
-MOLDS: (1480) Hoy Speed Loaf, Globe 
#5-S, stainless steel, open end, 5# . 
11” x 5” x 3%” with covers ........ 


130.00 
7517 


15.75 
7380 
13.00 


7004 


11.50 


11.50 
7483 


to 
to 


The following 
ment. Bids r ited on 
entire lot. 
7557—HYDRAULIC PRESS: Globe 
1% x 12 Pump new in 1949. 
with new curb, 
7558—SHREDDER: 





ileh) 0 Aint, ip- 


sh 
P a or for the 


individual 





500 ton, with 12 x 
Press new in 1939 
ram top and plates. 


Boss —— size 30, with 30 HP. 
motor, spare set of knive: 
7559-—-CRACKLING HAMMERMILL: Sedberry, size 2 
V, serial #2258, 20 HP. & V-belt, with new 
erm, magnet, never installed. 
7560-—4ASHER-WASHER: Jeffery Mfg. Co.. similar 
to Boss #702, 30” x 10’ evlinder, 7% HP. motor 


with separate motor on washer. 





7561—ROTARY GREASE PUMPS: (2) Boss #716, size 
#1 and #3. 
7157-—-HYDRAULIC PRESS: Globe, 500 ton, 
with 10 x 1 x 12” Union Pump, recond...$4250.00 
7398—KETTLE: Boss 12603, size 7, 300 gal., 


steam jacketed, 100% pressure 375.00 


All items subject to prior sale lalla 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 





45 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 





in name... 
high grade in fact! 
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= ADVERTISERS 


in this issue of Titk NAtionat. PRrovisionrrR 


<, 
° 
= 
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Ace Pickle Co. 
Allbright-Nell Co., The 
Aromix Corporation 


Barliant and Company 
Basic Food Materials, Inc. 
Beck, S. Meat Co. 


Cincinnati Butchers’ Supply Co., The 
Dupps Company. The 
Emerson-Sack-Warner Corp. 


Felin, Jonni}. Ce. Mics... s55 <.0s.cneoaeeeee 
First Spice Mixing Co., MGIC y:s: Sid deta t eee es ee 30, i 
French Oil Mill Machinery Company, The 


Gair, Robert Company 

General American Transportation Corp. 
Girdler Company, The 

Globe Company The 

Griffith Laboratories, Inc., 


Hackney Bros. Body Co. ....- 2. 6.6 66.55: Fourth Cover 
Ham Boiler Corporation 34 
TIGuOHONGH, CHAR INE: > 664.66 00 060s O6 ow Oe 16 
Hygrade Food Products Corp. .... 2.02. 565.000eun 46 


International Salt Company, Inc. 
James, E. G. Company 


Keebler Engineering Company 
Kennett-Murray Livestock Buying Service 
Kohn, Edward Co. 


Lancaster, Allwine & Rommel 
LeFiell Company 


Mackin, M. J. Company 
McCormick & Company 


OGakite Products; Ine. .... 6600 ok Lee s 
Preston Wire Works, Inc. 


BORC PAC NCGS 5.4.5 ciniaisnc's. oie di vie'ns 0 4 ee 37 
Reynolds Electric Company 


Schmidt, C. Company, The 

Smith’s, John E. Sons Company 

Sparks, H. L. & Company 

REPO; PRTICS. 50s: < soese wiacaierdocecese crereiconatt wales Oe 25 
Stedman Foundry & Machine Company, Inc. ...... 19 


Transparent Package Company First Cover 
Vilter Manufacturing Company. The 
Wimp Packing Company 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they rendet 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 
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